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WELCOME TO 

TME FIFTEENTM ANNUAL 

INTEFtNATIONAL FINOT NOm 

~ELEBFtATION 
Welcome ro a weekend of incernational friendship, 
wine, food and fun , where winemakers and wine lovers 
from around the world gather to celebrate an elusive 
and wonderful gift of nature - Pinot noir. 
One of the world 's oldest known grape varieties, 
Pi not noir is an extremely difficult variety to grow. 
There are only a few regions in the world where it can 
be grown successfully and the climates and soils of 
these regions are as distinctive as the winemakers 
themselves. Their wines reflect these differences, as 
well as a common thread of care and dedication 
required to transform this fickle grape inro fine wine. 
Pinot noir has enjoyed much success since the first 
Incernational Pinot Noir Celebration was launched 
fifteen years ago. The number of regions producing 
Pinot noir wines and the number of excellent Pinot 
noir producers worldwide have grown apace with the 
increase in overall quality and public appreciation of 
Pinot noir. It is a shared passion that concinues to 
inspire this annual celebration, where winemakers 
from three continents and both hemispheres bring 
their wines to explore and enjoy. 
This year we gather once again, not in competi­
tion, but in the spirit of friendship and the common 
pursuit of Pinot noir in all its grand diversity. 
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~LNLRAL INFORMATION 

IPNC CONCIERGE DESK 
Riley Hall (#3) will house the concierge desk, 
gallery shop, and art exhibition throughout the 
weekend. Guest messages and Lost and Found will be 
at the concierge desk. To reach the concierge please 
call 503/434-2610. 
Hours: 
Thursday from 3:00 p.m. - 6:00 p.m. 
Friday from 7:30 a.m . - 8:00 p.m. 
Saturday from 8:30 a.m. - 11:30 a.m . 
and 4:00 p.m. - 8:00 p.m. 
Sunday from 9:00 a.m. - 1 :00 p.m. 
COMPLIMENTARY SHUTTLE SERVICE 
A shuttle to off-campus lodging will depart 
Linfield at posted times throughout the weekend. 
The schedule will be posted on the sidewalk in front 
of Dillin Hall (# 16) and at the concierge desk in Riley 
Hall (#3). You will also find a copy in your registra­
tion packet. 
ROOM KEyS 
You will be able ro pick up your keys when you 
register. At the end of the weekend, please return your 
keys to the concierge desk or in the drop boxes in 
Dillin Hall (#16) or to the Conferences office (#10). 
TELEPHONES 
Phones are located in Dillin HaH (#16), Riley 
Hall (#3) and the Athletic Complex (#34) 
BUILDING NUMBERS 
Refer to the Linfield map in the centerfold of 
this program. 
IPN<B 

Thank you for the pleasure of your company 

at the Fifteenth Annual 

International Pinot Noir Celebration. 

The Sixteenth Annual Pinot Noir Celebration 

will be held at Linfield College, 

July 26th through the 28th, 2002. 

*& 
WIN[ ~[~VIC[ OU~ING MrALJ 
ep 
" .' 
A selection of wines will be brought to your table 
by your maItre d ' h6tel during the meals. While there 
is always plenty of wine, there are usually no more 
than 12 bottles of any single wine. Those wines which 
are small in quantity and high in demand will be 
circulated among the tables by the maitres d 'h6tel, so 
as many people as possible will have the chance to taste 
each wine. 
The maltres d ' h6tel for the 2001 International 
Pinot Noir Celebration are distinguished sommeliers 
and wine stewards from around the state who donate 
their time to insure our guests' fine service. Please feel 
free to ask them about the wines. Our thanks to them 
for their outstanding efforts on behalf of this event. 
A special thank you to Riedel Crystal for providing 
stemware throughout the weekend, and for their 
generous donation of a "Vinum Extreme" Pinot noir 
glass for each guest. 
MAiTRES D'H6TEL 

Michael Aurrey - Genoa - Portland 

Mark Baisch - Deluxe Billiard Parwr - McMinnville 

Michael Biggs - The Peerless Restaurant- Ashland 

Michael J. Donovan-

Chatealliin Restaurant & Wines - Ashland 

Kinn Edwards - Big River Restaurant - Corvallis 

Douglas Fairman - Castagna Restaurant- Portland 

James Garre[[ - Bluehour - Portland 

Randy Giesbers - j. james Restaurant - Salem 

Marcus Goodfellow -

Heathman Restaurant & Bar - Portland 

Randy Goodman - Wildwood Restaurant & Bar - Portland 

Ken Pahlow - St. Inno;ent - Salem 

Jeffery Passero[[i - Marchi Restaurant - Eugene 

Tysan Pierce - The RiverPlace Hotel- Portland 

Michelle Royce- Caft Soriah - Eugene 

Laura Rumbel- Three Doors Down - Portland 

Mary Thompson - Paley's Place - Portland 

David Woodman - Aramark Catering - Portland 
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THURSDAY, JULY 26TH 

3:00 - 6:00 p.m . 

EARLY REGISTRATION on Riley Patio (#3) 

FRIDAY, JULY 27TH 

7:30 - 11 :00 a.m. 

REGISTRATION on Riley Patio (#3) 

7:30 - 9: 15 a.m. 

CONTINENTAL BREAKFAST on Riley Patio (#3) 

7:45 - 9:00 a.m. 
PINOT NOIR 101 in GrafHall (#14) Room 101 
A basic warm-up seminar designed for those with 
perhaps a little less experience, to bring you up to 
speed on tasting and evaluating Pinot noir. Presented 
by Heidi Yorkshire. 
9:30 - 10:00 a.m. 

OPENING CEREMONIES AND 

INTRODUCTION OF THE FEATURED WINEMAKERS 

with a welcome by Master of Ceremonies 

David Ogden Stiers in Melrose Hall (#2) 

10:30 am - Noon 

DE AGRARIUM VENERABUNDUS 

OR For the Love o/the Land 

You may have noticed a new and somewhat fuzzy 
look under the vines in some of the world's most 
renowned vineyards. From weeds to wild yeasts, 
vintners are reassessing all the things that grow there. 
They are studying their soils, seeking the benefits of 
native plants and insects ... and some are even search­
ing for guidance from the stars. The cutting edge may 
be as close as that rusty hoe in the back of the barn . 
Join us for a look at some of the new approaches to the 
quest for the perfect Pinot noir. ..and ponder "Is there 
really anything new under the sun?" 
Moderator Randall Grahm, noted terroirist of 
Bonny Doon Vineyard, will lead us through a tasting 
and discussion including: 
Doug Tunnell 

Brick House Wine Company, Oregon 

1999 Brick House "Cinquame" 

Tony Scherer 

Frogmore Creek Vineyard, Tasmania 

1998 "No Regre[s" Glazers Bay Vineyard 

Cominued .. 

Mitchell Kluge 

Robert Mondavi Winery, California 

1999 Robert Mondavi Winery, Carneros 

Robert Drouhin 

Maison Joseph Drouhin , Burgundy 

1999 Maison Joseph Drouhin Beaune 

ler Cru Epeno[[es 

Hans Ulrich Kesselring 

Schlossgut Bachwbel, Switzerland 

1999 Schlossgut Bachwbel No. 3 

Noon - 2:00 p.m. 
CHEFS COLLRABORATIVE LUNCHEON 
in Dillin Hall (#16) 
The Chefs Collaborative is a nerwork of chefs, 
restaurateurs and other culinary professionals who 
promote sustainable cuisine by teaching children, 
supporting local farmers, educating each other and 
inspiring people to choose clean, heaJthy food. Chefs 
Greg Higgins (Higgins Restaurant & Bar), and Cor?, 
Schreiber (Wildwood Restaurant & Bar) are emhuslas­
tic supporters of the Chefs Collaborative and will 
prepare an elegam lunch for you in accordance with 
its philosophies. 
3:00 - 5:00 p.m. 

A choice of afternoon activities and smaJl-group 

presemations to include: 

FARMERS' MA.RKET 
On the lawn in from of Riley Patio (#3) 
Taste sustainably grown local fruits and vegetables 
and meet the farmets who lovingly grew them. 
PINOT NOIR AND POPCORN AT THE MOVIES 
Riley HaJl (#3), Room 201 
Pur up your feet for a while and watch local 
filmmaker Matt Giraud's on-screen tout of a grape's 
life from vine to bottle, and taste corresponding 
Pinot noirs . 
JAZZ AND IcED TEA ON THE LAWN Riley Patio (#3) 
Sit back and relax under a bright Oregon sky. 
Artists and authors will be at 'the IPNC An GaJlery to 
meet you and sign their work. 
6:00 - 8:00 p.m. 

ALFRESCO TASTING on Murdock Patio (#13) 

Winemakers and owners from the featured 
wineries will pour the Pinot nair they have selected to 
be showcased at the Celebration. (Note: winery name 
signs at each table indicate the page number in this 
program where the winery is described.) 
8:00 - 11 :00 p.m. 
THE GRAND DINNER 
Imramural Field (#60) 
Chefs Philippe BoulQ[ (The Heathman Restaurant 
and Bar), Pandora De Green (Flying Fish), Christine 
Keff (Fandango), Pascal Sauton (The RiverPlace Hotel) 
and Catherine Whims (Genoa) will tearn up to create a 
feast designed to show off the fabulous food of the 
Pacific Northwest. The Grand Dinner will be accompanied 
by an array of Pinot noir wines from all over the world. 
SATURDAY, JULY 28TH 

8:00 - 9:30 a.m. 

CONTINENTAL BREAKFAST on Riley Patio (#3) 

9:30 - 11:00 a.m . 
GUIDED BY THE STARS 
Keck Building (#58) 
Madame LaJou Bize-Letoy will present an array 
of her legendary wines and discuss the philosophy 
behind them. Find out what fires Bize-Leroy's passion 
for the tenams of biodynamie, her relentless pursuit 
of the expression of terroir and her world-renowned 
commitmem ro the highest quaJity at any cost. Join 
panelists Matt Kramer and Pierre-Anroine Rovani 
in learning more about the personaJity behind these 
extraordinary wines. We will taste the three excep­
tionaJ Grand Cru wines Madame Bize-Leroy person­
aJly selected and shipped over from Domaine Leroy 
for this tasting: 
1999 Corton Renardes, Grand Cru 

1999 Clos de Ja Roche, Grand Cru 

1999 Latricieres Chambenin, Grand Cru 

11 :30 - 4:00 p.m. 

VISTING OREGON WINE COUNTRY: 

To BLEND OR NOT TO BLEND 

Buses depart promptly at 11 :30 a.m. from the 
from ofKeck Building (#58). Board the bus whose 
number corresponds to the number on your nametag. 
Buses are air-conditioned and each will have an expert 
tour guide on board to poim out the landmarks and 
answer questions. Upon arrival, you will enjoy a lunch 
speciaJly designed by one of the Northwest's top chefs 
to match the wine selections from each winery. 
Mterward, an Oregon and a California winemaker will 
confront one of the cemral questions of winemaking: 
"To Blend or Not to Blend". Try your hand at the art 
of blending, and decide for yourself whether you 
prefer to preserve the terroir of each particular 
vineyard, or if the best wine is the result of a carefully 
baJanced blend. 
The guest chefs for the Oregon Wine Coumry 
Luncheon are: 
6 l 7 

Claire Archibald, Cafe Azul, Portland, Oregon 

Annie Barnett, Writable Quandary, Portland, Oregon 

Kenneth Giambalvo, Bluehour, Portland, Oregon 

Kevin Gibson and Monique Siu, 

Castagna, Portland, Oregon 

William Henry, William's on Twelfth, Portland, Oregon 

Christine Keff, Fandango, Seattle, Washington 

Paul Klitsie, Ristorante Fratelli, Portland, Oregon 

Scott Neuman, iOba! Restaurante, Portland, Oregon 

Paul Ornstein, 

Southpark Seafood Grill 6- Wine Bar, Portland, Oregon 

Vitaly Paley, Paley's Place, Portland, Oregon 

Stephanie Pearl Kimmel, March!, Eugene, Oregon 

Nick Peirano, Nick's Italian Cafe, McMinnville, Oregon 

Thierry Raurureau, Rover's, Seattle, Wasi1ington 

4:00 - 4:30 p.m. 

RETURN TO LINFIELD 

Napping on the bus is allowed. 

5:30 - 7:30 p.m. 

ALFRESCO TASTING on Murdock Patio (#13) 

Winemal<ers and owners from the featured 
wineries will pour the Pinot noir wines that they have 
selected to be showcased at the Celebration. (Note: 
winery name signs at each table indicate the page number 
in this program where the winery is described.) 
7:30 - 11:30 p.m. 

A TRADITIONAL NORTHWEST SALMON BAKE 

In the Oak Grove in front of Melrose Hall (#2) 

(Note: you must show your ticket, included in your 
registration packet, at the entrance table to be admitted 
to this event.) 
Salmon prepared native Northwest style on alder 
stakes over a huge fire pit and accompanied by an 
outdoor buffet designed by Chefs Mark Hosack 
(Hudson's Bar 6- Grill), Rob Pando (Red Star Tavern 6­
Roast House) and Mike Siegel (Compass World Bistro). 
After dinner, enjoy dancing under the stars in the 
lantern-lit Oak Grove. 
SHUTTLE SERVICE 
To off-campus lodging will depart from the front 
of Melrose Hall at posted times after dinner. 
SUNDAY, JULY 29TH 

10:00 a.m. - Noon 

SPARKING FINALE 

Dillin Hall (#16) 

The Celebration concludes with a sumptuous 
brunch buffet of favorite dishes from five of Portland's 
most popular restaurants, served with an international 
selection of sparkling Pinot noir wines. IPNC will 
close the Celebration with a toast to fond memories, a 
safe journey home and plenty of good Pinot noir in 
your future. Guest chefs for the Sparkling Finale are: 
Alexis Bakoutos and Gerasimos Tsirimiagos, 
Alexis Restaurant, Portland, Oregon 
Randall Ctonwell, 
Viande Meats 6- Sausage Co., Portland, Oregon 
Benjamin Gonzales, Pavilion Trattoria, Portland, Oregon 
Lisa Schroeder, Mother's Bistro 6- Bar, Portland, Oregon 
Hiroshi Kojima and Korekiyo Terada, 
Bush Garden, Tualatin, Oregon 
Sparkling wines to be served with brunch are: 

Bellavista Cuvee Brut NY 

1997 Soter Brut Rose 

Roederer Estate, Anderson Valley Brut Rose MV 

Joseph Perrier Cuvee Brut Royal NV 

0\ 
SUNDAY, JULY 29th '0 
2:00 - 5:00 p.m. 

A SUNDAY AFTERNOON OF PINOT NOIR 

in the Oak Grove in front of Melrose Hall (#2) 

Welcome to the International 

Pinot Noir Celebration! 

Designed especially for those who did not attend 
the full three-day event, this walk-around tasting 
includes aJi the featured Pinot noirs. (Note: winery 
name sign at each table indicates the page number in this 
program where the winery is described.) The tasting is 
accompanied by a grand buffet designed by Larry 
Grimes and Andrew Biggs (Art ofCatering). 
( 
\ 

) AU~TRALIA 
ROARING 40'S 

Denholms Road, Cambridge 

Tasmania, 7170 

tel: 61 3/6248-5844, fax: 61 3/6248-5855 

Represented by Andrew Hood and Tony Scherer 

Featured wine: 1999 Roaring 40's 

Andrew and Jenny Hood have been producing 
premium Tasmanian wines since 1990. The Tasmanian 
wine industry is relatively young and small, but is 
developing at a rapid rate. Lying south of the Austra­
lian mainland, Tasmania has a cool climate and is 
quickly gaining a reputation for cooler climate 
varietals. Their approach is to produce elegant, fruit 
driven wine. 
~ANADA 
BLUE MOUNTAIN VINEYARD & CELLARS 

R.R. #1, Site 3 Compo 4 

Okanagan Falls, British Colombia VOH lRO 

tel: 2501 497-8244, fax: 2501 497-6 160 

Represented by Ian and Matt Mavety 

Featured wine: 1998 Reserve 

Blue Mountain is located in the Okanagan Valley, 
and is surrounded by natural parkland and a Big Horn 
Sheep Preserve. Blue Mountain is an esrate dedicated 
to producing complex wines, consisrent in style and 
quality from year to yea r. Locared at rhe warmer sourh 
end of rhe Valley with a 70-acre vineyard, the property 
supplied grapes for 21 years to orher wi neries before 
the Mavety family founded the winery in 1991 . Ian 
Mavety is a self-raught winemaker. In addition to 
Pinor noir, rhe 8,000 case yearly producrion consisrs of 
Gamay noir, Pinor blanc, Chardonnay, and a Methode 
Traditionnel sparkling wine, all from esrate grapes. 
( • 
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MAISON CHAMPY 

5, rue du Grenier 11 Set, 21202 Beaune 

tel: 33/03 80 25 09 99, fax: 33/03 8025 09 95 

Represented by Pierre Meurgey 

Featured wine: 1999 Beaune Les Champs Pimont 

Champy, founded in 1740, is the oldest of the 
great wine companies in Burgundy, and thus heads an 
ancient commercial tradition. In 1990, Henri and 
Pierre Meurgey, longtime courtiers (representing 
domaines that sell their wine to negociants), bought the 
cellars, together with Pierre Beuchet from Louis Jador. 
Though the house owns 13 acres of vines, most 
important is the Meurgey's longtime link with many 
estates, and their careful selection of wines from only 
the best growers. They buy wine, rather than grapes, 
waiting until malolactic fermentations are done before 
racking into their own barrels. Not believing that 
bigger is better, the Meurgeys insist, "we are not 
hectomaniacs" . 
DOMAlNE CLAUDE DUGAT 

1, Place de la Cure, 21220 Gevrey-Chambertin 

tel : 33/03 80 34 36 18, fax: 33/03 80 58 30 64 

Represented by Claude, Marie-Therese 

and Bertrand Dugat 

Featured wine: 1999 Gevrey-Chambertin 

The Dugat family, viticulturists for four genera­
tions, owns a domaine of just over seven acres. Their 
vines are well-situated in Griottes-Chambertin, 
Charmes-Chambertin, and three Gevrey-Chambertin 
1er crus, as well as village-level and Bourgogne. Their 
cellars are located in an old tax collection depot that 
dates ftom the thirteenth century. Dugat produces 
2,000 cases each year, without filtering, all with a 
respect for nature and tradition. 
DOMAlNE CHOFFLET-VALDENAlRE 

Russilly 7 1640, Givry 

tel: 33/03 85 44 34 78, fax: 33/03 85 44 45 25 

Represented by Denis Valdenaire and Russell Herman 

Featured wines: 1998 Givry Clos de Choue 

The Cho et-Valdenaire estate, located in the 
hillside h let of Russilly, in the Givry appellation of 
the 'e Chalonnaise, has been in the Chofflet family 
for over 250 years. Today, the II-hectare Domaine is 
run by Jean Choffiet's son-in -law Denis Valdenaire. 
Their well-placed vineyard sites include one 1er cru on 
an east-facing slope, which looks out to ChaIon-sur­
Saone, which was recognized as the finest hillside in 
Givry before phylloxera, and has since been replanted. 
Two thirds of the wine is matured in oak, the rest in 
tanks. They produce 5,000 cases annually. ( 
-
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( ) DOMAINE FOUGERAY DE BEAUCLAJR 
44, rue de Mazy 21160, Marsannay-la-Cote 
tel : 33/03 80 52 21 12, fax: 33/03 80 58 73 83 
Represented by Laurence Ollivier-Fougeray 
and Evelyne Fougeray 
Featured wine: 1999 Bonnes Mares 
In 1972, Jean Louis Fougeray created Domaine 
Jean Louis Fougeray from a vineyard passed down 
from his grandfather. Over the years, this Domaine 
grew w 25 acres of vineyards, from Marsannay' w 
Savigny-les-Beaune. In 1986 Jean Louis partnered 
with Bernard Clair, w form Domaine Fougeray de 
Beauclair. Now dus estate owns over 54 acres of vines, 
and botdes the only Bonnes Mares originating from 
the Morey-Saint-Denis side of this grand cru. The 
current production is 100,000 botdes a year of red, 
white, rose and AJigote. 
DOMAINE FOURRIER 

7, route de Dijon, F-21220 Gevrey-Chambenin 

tel: 33/03 80 34 33 99 fax: 33/03 8034 33 95 

Represented by Jean-Marie, Jean-Claude and 

Anne-Marie Fourrier 

Featured wine: 1998 Gevrey-Chambenin 

Clos Sc Jacques 

/ 
In addition to working with his father, Jean-Marie 
Fourrier spent time in Oregon with Domaine Drouhin 
after leaving wine school, and he seems to have ~. 
captured the essence of Pinot noir and its relatio ip 
with terroir. These wines are never extractea-o;heavy 
and the lightness of color belies the flavor in the 
botde. Yields are kept w a minimum and botding is 
performed without filtration or fining. In order w 
retain the purity of fruit and individual character of 
terroir, Jean-Marie does not use more than 20% new 
oak. The vineyards are worked traditionally, labor 
intensively, working and plowing the soils instead of 
using chemical agents. 
DOMAINE JEAN-JACQUES CONFURON 

21700 Premaux-Prissey 

tel: 33/03 80 62 31 08, fax: 33/03 80 61 34 21 

Represented by Sophie Meunier-Confuron 

Fearured wine: 1999 Vosne-Romanee Les Beaux-Moms 

Alain Meunier and Sophie Meunier-Confuron 
represent the founh generation working this family 
escate. Estate botding of the wines began with Jean 
Confuron in the 1930s. In Cote de Nuirs, 17.5 acres 
of vines are cuirivated, including cwo grand crus and 
four premiers cru. Since 1990, Sophie and Alain have 
worked w bring the micro-flora around the vineyard 
into balance, and have encouraged natural predawrs to 
combat many vineyard pests. They produce 3,000 
cases of wine annually, using traditional methods, and 
varying the percentage of new oak for aging according 
( ) [Q the needs of each vintage. 
14 1~ 
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) DOMAINE SERAFIN PERE ET FILS 
7, Place du Chateau, 21220 Gevrey-Chambertin 
tel: 33/03 80 34 35 40 fax: 33/03 80 58 50 66 
Represented by Christian Serafin 
Featured wine: 1999 Chambolle Musigny Les Baudes 
The wine cellar at Domaine Serafin is nestled 
on the hillside just behind the village of Gevery-
Chambertin. In addition to severely thinning the crop 
to maintain his miniscule yields, Serafin also routinely 
carries out a green harvest, eliminating the under-ripe 
grapes. This tiny Domaine has consistently produced 
wines of great richness and depth. A warm fermenta­
tion, partial destemming of the clusters, and a long 
maceration and aging defines Christian's style. 
Christian's son Mikael was exposed to New ~ 
viticultural practices while working the 199s arvest 
at Beaux-Freres in Oregon. 
DOMAINE VINCENT DANCER 
23 Route de Santenay, 21190 Chassagne-Montrachet 
tel/fax: 33/03 80 21 9448 
Represented by Vincent and CeIine Dancer 
Featured wine: 1999 Pommard pezerolles 
After working a harvest at Veritas Vineyards in 
Oregon , young Vincent Dancer assumed management 
of his family's 12.3 acres of vineyards. His first vintage 
was 1996. He prunes severely, harvests by hand , 
ferments with wild yeast, racks only once, doesn't fine, 
and generally filters lightly with kieselguhr, although he 
has experimented with bottling unfiltered wines. As an 
( "d,", '~,iri", h, miv" co k"p hi, .oil, ,"d vi,,, ~ 
healthy as possible and takes a balanced approach 
toward oak. 
\ MAISON loUIS LATOUR 
18 rue des Tonneliers, 21200 Beaune 
tel: 33/03 80 24 81 00 fax: 33/03 80 24 81 18 
Represented by Denis and Beanie Fetzmann 
Featured wine: 1999 Domaine de Valmoissine 
The Domaine of Louis Latour is situated in the 
pretty medieval village ofAloxe-Conon. All of the 
grapes are vinified and aged in the cuverie of Chateau 
Corton Grancey, built in 1749. A unique railway 
system with elevators allows the entire winemaking 
process to be achieved by the use of gravity. This 
eliminates the threat of oxidation from unnecessary 
pumping of the must. The vineyards extend from 
Chambertin in the north to Chevalier-Montrachet in 
the south, and are solely planted with the two noble 
grape varieties: Pinot noir and Chardonnay. 
> 
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o ) MAISON FERy-MEUNIER 
\ 

21 700 Ptemeaux-Ptissey 

tel: 33/03 80 62 31 08, fax: 33/03 80 61 34 21 

Represented by AJain Meunier 

Featured wine: 1999 Pommard Les Epenots 

A recent union by cwo separate domaines has 
created this new Maison, which produced its first / 
vintage in 1995. Jean-Louis Fery, the proprie[Q~ 
Domaine Jean Fery et Fils in the Hames-Cotes de 
Beaune, joined with AJain Meunier of the Domaine 
Jean-Jacques Confuton in Premeaux-Prissey. This 
union broadened their choices of grapes by allowing 
them [Q buy from winemakers with whom they have 
enjoyed long associations. So far, the wines produced 
have come from Pommard, Gevrey-Chamberrin, 
Morey-Saint-Denis and Savigny-Ies-Beaune, both white 
and red. Annual production stands at 10,000 cases. 
DOMAlNE LUCIEN MUZARD ET FILS 

rue de la Cour Verreuil BP 25, 21590 Santenay 

tel: 33/03 80 20 61 85, fax: 33/03 80206602 

Represented by Claude and Michele Muzard 

Featured wine: 1999 Samenay Maladiere 

Through perseverance Lucien Muzard has 
consolidated a remarkable string of predominately 
old-vine parcels in Santenay. He sold his wine [Q 
negociants until 1995 when his sons Claude and Herve 
took the reins of the Domaine and began to refocus 
and reduce yields in order [Q begin estate botding. The 
brothers are proud to trace their Santenay lineage back 
[Q 1666, and count themselves among Burgundy's 
rising generation of new winemakers. 
( ) 
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JEAN STODDEN 
Das Rotweingut Rotweinstr. 7-9, 53506 Rech/Ahr 
tel : 49/26433001, fax: 49/26433003 
Represented by Gerd and Dr. Brigitta Stodden 
Featured wine: 1999 Spatburgunder J.S. Recher 
Herrenberg Auslese 
This family estate winery was founded in 1900, 
though the Stodden family has been growing grapes 
since 1574. Romans first brought vines to the region 
in the first century A.D. The Stodden's philosophy is 
to produce the best wine possible from the 6.5-hectare 
vineyard. More than 85% of the vineyards are planted 
wirh Sparburgunder (Pinor noir) . The grapes are hand 
picked and go rhrough a 14-day macerarion with the 
skins in open fer mentors. 
ITAL'( 
MARCHESI PANCRAZI 

Via Montalese, 156 Bagnolo 50045 

Montemurlo, Tuscany 

rei: 0574 652439, fax: 0574 652 157 

Represenred by Giuseppe Pancrazi 

Featured wine: 1998 Pinor noir 

The s[Ory of this Pinor noir belonging [0 Marchesi 
Vittoria Pancrazi, a renowned Chianti producer, is 
~al [0 say rhe least: in 1975, rhree rhousand vines 
rhoughr to be Sangiovese were planted on his fifteenrh 
century estare, Villa di Bagnolo, which lies jusr west of 
Florence. One day an oenologist friend pointed our 
rhar the "Sangiovese vines" were actually Pinor noir. 
Thus began a careful transirion and treatment of the 
discovered find. The results proved to be very positive, 
and so ir was by serendipity rhat rhe Montemurlo 
region has come [0 be an excellent locarion for rhis 
finicky grape type. 
) 
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RIpPON VINEYARD AND WINERY 

Mount Aspiring Road, Lake Wanaka, Central Otago 

tel: 64/3443 80 84, fax: 64/3443 80 34 

Represented by Lois Mills and Russell Lake 

Featured wine: 2000 Pinot Noir 

Lois and Rolfe Mills were the pioneers of the wine 
industry in Central Otago. They realized their vision 
for Rippon when their Pinot noir was awarded the 
trophy for Top Red Wine of New Zealand in 1992. 
Cenrral Otago has the most continental climate in 
New Zealand. The winters are cold and dry, with snow 
often covering the vines. The summers are very hot 
and dry, wi th cool night-time tempetatures giving the 
wines a clean, crisp finish. Gende pressing and 
minimum use of pumping allows the wines ro 
communicate their terroir, noted for its intense fruit 
flavors and mineral complexity from Lake Wanaka's 
free-draining schist soils. 
MONTANA WINES LTD. 
P. O. Box 18-293, Auckland 1130 
tel: 64/95 70 84 01 fax: 64/95 70 84 50 
Represented by Jeff Clarke and Patrick Materman 
Featured wine: 1999 Brancon Vineyards 
Montana Wines' passion for excellence often leads 
ro groundbreaking ventures. The New Zealand wine 
industry was still in its infancy in 1934, when 
gOSlaVian immigrant Ivan Yukich planted his first 
vineyard. He called it Monta.na, meaning mountain, 
. ~	mer its location in the Waitakere Ranges west of 
Auckland . Thirty years later his twO sons used the 
same name when they founded their wine company 
and starred producing what soon became the 
rrendserring wines in New Zealand. Montana's Pinot 
noir comes from" the Brancon VIneyards in 
Marlborough. 
~ ----------------------------~) 
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~WITzrRLAND 
SCHLOSSGUT BACHTOBEL 

856 1 Ottoberg, Switzerland 

rel: 0711622 54 07, fax: 07 1/622 7607 

Represented by Hans Ulrich Kesselring 

Fearured wine: 1998 Schlossgur Bachrobel No. 3 

Bachrobel is locared in Weinfelden in Northeasr 
Swirzerland. Hans Ulrich Kesselring, Bachrobel 's 7rh 
generarion winemaker and viricu/ruralisr, farms 15 
acres rhar are predominarely Pinor noir. Their wine is 
among rhe besr in Swirzerland, and as is rhe case in 
many European family wineries, Kesselring does aU rhe 
winemaking and vineyard work himself. His commir­
ment ro susrai nable pracrices in his vineyard places 
him on rhe curring edge of "green viriculrure" in 
Europe. 
/ 
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ACACIA WINERY 

2750 Las Amigas Road, Napa, California 94559 

tel : 707/226-9991, fax: 707/226-1685 

Represented by Michael Richmond and Carol Mabry 

Featured wine: 1999 Desoto Vineyard, Cameros 

Founded in 1979, Acacia Winery is in the Napa 
Valley's Carneros Region . This vineyard enjoys the 
cooling influence of the Pacific Ocean and summer 
fog, which makes it an ideal growing area for Pinot 
noir and Chardonnay. From day one, the winery has 
fashioned itSelf after a Burgundian model of site­
specific, single-vineyar Pinot noirs and Chardonnays. 
Through the years, Aca ia's goal has remained consistent: 
to produce Pinot noir nd Chardonnay with the 
purity, intensity and c mplexity typical of the Carneros 
region. With Mike chmond at the helm, Michael 
Terrien making the ine and Carol Mabry directing 
the euphoria, Acacia is able to stay true to this goal. 
Au BON CLiMAT 

P.O. Box 113, Los Olivos, California 93441 

tel: 805/937-9801, fax: 805/937-2539 

Represented by Jim Clendenen and Stephen Acronico 

Featured wine: 1999 Estate Bonled, Knox Alexander, 

Santa Maria Valley 

"ABC" was founded in 1982 in an abandoned 
dairy. The original intent of its founders was to create 
handcra,fted traditional wines from Burgundian 
varieties. The company moved to Bien Nacido 
Vineyard in 1989. There it began ro work out long­
term vineyard development leases, and later planted its 
own "Le Bon Climat" vineyard in 1998. Even with 
expansion to a current 28,000 cases per year of Pinot 
noir, Chardonnay, Pinot blanc, Pinot gris and A1igote , 
"ABC" still has one liter of French oak cooperage for 
every liter of wine produced. They only press whole 
clusters, top every barrel once a week, and normally 
remember where they parked the company car. 
( ) 
26 27 
) CALERA WINE COMPANY 

11300 Clenega Road, Hollister, California 95023 

tel: 831/637-9170, fax: 831/637-9070 

Represemed by Terry M . Cul[On and Karhleen Dugan 

Featured wine: 1997 Calera Fetied<, M[. Harlan 

Josh Jensen founded Calera in 1975. Afrerworking 
two consecutive harvests in Burgundy, Josh was con­
vinced that the limes[One soil was the essence ofgreat 
Burgundian Pinor noir. Determined [0 find limestone 
soils like that of Burgundy: Josh embarked upon a two­
year search for this e1usiv, soil in his native California. 
His efforts were rewar ed when he purchased a rugged, 
remote property w a large limes[One deposir on Mt. 
Harlan in the G vilan Mountains of California. Terroir 
is at the heart of Calera's Mt. Harlan Pinot noirs. Josh 
stares, "For some reason no one fuJJy undersrands, Pinot 
noir and Chardonnay must be grown on limestone soil, 
as in the Cote d'Or, to make grear wines." This rare soil, 
in conjunction with the gravity flow winery and tradi­
tional Burgundian winemaking methods, gives Calera 
Pinor noirs incredible imensity of fruit and great balance. 
DOMAINE ALFRED 

7525 Orcutt Road, San Luis Obispo, California 93401 

tel: 805/541-9463, fax: 805/546-2744 

Represemed by Terry Speizer and Mike Sinor 

Featured wine: 1998 Califa, Chamisal Vineyard, 

Edna Valley 

Domaine Alfred is a relatively new winery, born from a 
tradition of excellence, merged with innovative 
approaches and blessed by the wonders of rhe Central 
California coast. Located in the hearr of the Edna 
Valley, its goal is [0 make world-class wine. They have 
so far been successful in this aspiration, winning many 
awards for their inaugural wines from the 1998 
vi mage. Domaine Alfred produces 2,900 cases of 
Pinot noir, Chardonnay, and Syrah, all unfiltered and 
from estate fruit, aged in French oak. Fruit is sourced 
from the Chamisal Vineyard, which has a 30-year 
history of producing top quality grapes. Because of the 
fame of these grapes, Domaine Alfred lets them dictate 
the wine-making process, making every year different. 
( ) 
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ETUDE WINES( D 
P.O. Box 3382, Napa, California 94558 
tel: 707/257-5300, fax : 707/257-6022 
Represented by Tony and Michelle Soter 
Featured wine: 1999 Carneros 
Tony Soter established Etude Wines in 1980 in the 
Napa Valley. Etude literally means "study". By the use 
of this name Soter hopes to convey his philosophy of 
winemaking, which is fundamentally an exploration of 
the elements of style and a search for the mastery of 
the craft. The grapes for the production of Pinot noir 
are sourced from meticulously farmed and ecologically 
responsible vineyards throughout the Carneros 
Appellation and are secured by-the-acre rather than 
by-the-ton. The Soters now own a 22-acre vineyard 
near Yamhill, Oregon on property known as Beacon 
Hill. Their first release from that location will be in 
the fall of 200 1 and will feature a 1998 Pinot Noir and 
1997 Brut Rose. 
FOXEN 

7200 Foxen Canyon Road, Santa Maria, California 93454 

tel: 805/937-4251, fax: 805/937-0415 

Represented by BiJJ Wathen 

Featured wine: 1999 Bien Nacido Vineyard, 

Santa Maria Valley 

Foxen is named for an nineteenth century English 
sea captain who bought a Mexican Land Grant which 
took up most of what is now Foxen Canyon in north­
ern Santa Barbara County. His brand was an anchor, 
the same symbol that now trademarks Foxen Vineyard. 
Owners Bill Wathen and Dick Dore have been making 
wine together since 1985, and founded Foxen in 1987. 
The vineyard consists of 20 acres, and the winery 
produces 15,000 cases of wine yearly, including Pi not 
noir from the well-known Bien Nacido, Sanford and 
Benedict, and Julia's Vineyards. Wathen and Dore 
believe in prescription farming with local growers, 
who are willing to go the extra steps for quality. 
( ) 
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18596 Lomi[a Avenue, Sonoma, California 95476 

[el: 707/996-3860, fax: 707/996-3862 

Represemed by Daniel Docher and Ben Sessions 

Fea[Ured wine: 1997 Hanzell Vineyards, 

Sonoma VaJley Esca[e 

In 1953, Ambassador James Zellerback founded 
Hanzell Vineyards on a 200-acre es[a[e perched in [he 
hills juS[ above [he [Own of Sonoma. The [iny winery, 
inspired by Clos de Vougeo[, produces juS[ 3,000 cases 
a year of Chardonnay and Pino[ noir and has been 
owned by [he de Brye family since 1975. The winery's 
vineyards, wi[h vines up [047 years old, are loca[ed on 
[he rocky, some[imes s[eep slopes [hac surround me 
winery. Since 1965, all wines have been exclusively 
es[a[e-grown, produced and bonled. Brad Webb 
es[ablished [his winemaking uademark, and since 
1973 Bob Sessions has guided and refined how wines 
are made a[ Hanzell Vineyards. 
WTITIA VINEYARD & WINERY 

453 Tower Grove Drive, Arroyo Grande, California 93420 

[e1: 888/809-VINE, fax: 310-275-9890 

Represemed by Bilo Zarif and Eric Hickey 

Fea[Ured wine: Lae[i[ia 1999 La Colline 

Since acquiring Lae[i[ia Vineyard & Winery in 
Arroyo Grande, proprie[Or Bilo Zarif has [ransformed 
[his once-renowned sparkling wine facilicy imo one of 
California's mos[ prominem producers of Pino[ noir. 
Wi[h a name [hac means "joy and happiness" in La[in, 
Lae[i[ia was [he realiza[ion of a dream for Zarif, whose 
recem goal is [0 bring heigh[ened anemion [0 [he 
Cenual Coasc's unbridled po[emial for excellen[ wine 
produc[ion . Sec on a hillside near [he Pacific Ocean, 
Lae[i[ia's vineyards benefic from a unique combina[ion 
of cool mari[ime breezes, well-drained soils, and a long 
growing season. These fac[Ors crea[e [he perfen 
environmem for Burgundian varie[a1s, especially Pino[ 
noir. Craf[ed by [he winery's imerna[ional winemaking 
[eam, Lae[i[ia's es[a[e-grown Pino[ noirs display rich, 
dark color and imense flavors. 
) 
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PATZ & l-lALL WINE COMPANY 
P.O. Box 518, Rutherford, California 94573 
tel: 707/963-4142, fax: 707/963-9713 
Represented by Donald R. and Heather Patz 
Featured wine: 1999 Patz & Hall, Alder Spring 
Vineyard, Mendocino County 
James Hall, Anne Moses, Donald Patz, and 
Heather Patz formed Patz & Hall in 1987. One year 
later they crushed their first (non-Pinot noir) grapes. 
By 1995 they had grown tired of producing only 
Chardonnay and aspired to make the greatest red 
varietal of all, Pinot noir. Searching for quality sites in 
Northern California became their hobby, then a full­
time job and then back to merely obsession until they 
obtained Pinot Noir grapes from top sites in the 
Sonoma/Russian River Valley, and in the Cameros, 
Mendocino and Monterey/Santa Lucia Highlands. 
They focus on single-vineyard designated PinO( Noir 
wines, and are currently producing three: Hyde 
Vineyard (Cameros), Alder Springs Vineyard 
(Mendocino) and Pisoni Vineyard (Santa Lucia 
Highlands). The use of handcrafted production 
techniques is intended to give each wine a distinctive 
personality based in its unique terroir. 
ROBERT MaNDAVI WINERY 
7801 Saint Helena Highway, Oakville, California 94562 

tel : 707/251-4488, fax: 707/251-4386 

Represented by Mitchell Kluge, GenevieveJanssens 

and Sandra T unpson 

Featured wine: 1999 Robert Mondavi Winery 

Cameros District 

Begun in 1966 by Robert Mondavi and his family, 
the winery has been producing Pinot noir since 1968. 
From the start, they have emphasized the importance 
of detailed research on all things related to wine­
growing and winemaking. This PinO( noir research 
continues at their Cameros Estate. The estate was 
planted in 1989, and is focused on clonal selection, 
vine spacing and natural farming techniques. Robert 
Mondavi wines are made directly on-site in small, 
open-top oak vats, using exceptionally gentle tech­
niques and all native yeasts. 
QL__________________________~) 
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SAINTSBURY 
1500 Los Cameros Avenue, Napa, California 94559 

tel: 7071252-0592, fax: 7071252-0595 

Represented by Mark West 

Featured wine: 1999 Reserve Cameros 

Richard Ward and David Graves founded 
Saintsbury in 1981 to disprove the notion that 
California Pinot noir was only "marginally different 
from jug reds. " Since this grape shows its origins more 
than most, they have been obsessed with a sense of 
place from the start. Since 1986, they have had their 
own vines to obsess about.· The featured wine is the 
second vintage of their first es tate bottled wine. Their 
winemaking philosophy is to find the best possible 
expression of Cameros Pinot noir and Chardonnay. 
This means constantly challenging the limits of what 
they can do both in the vineyard and in the winery. 
They strive to lea rn as much as they can about 
growing and making wine, and above all they try 
to have fun. 
TALLEY VINEYARDS 

3031 Lopez Drive, Arroyo Grande, California 93420 

tel: 805/489-0446, fax: 805/489-0996 

Represented by Brian and Johnine Talley 

Featured wine: 1999 Rosemary's Vineyard, 

Arroyo Grande Valley 

Though Talley Vineyards began producing estate 
bottled wines in 1986, three generations of the Talley 
Family have worked to extract the very best from theit 
soils since Oliver Talley began growing vegetables in 
the Arroyo Grande Valley in 1948. Biologically based, 
low-yield farming and non-interventionist wine­
making reflect Talley's goal to produce Chardonnay 
and Pinot noir that best express the unique attributes 
of each of the three family vineyards in southern San 
Luis Obispo County. Their Pinot noir is fermented 
entirely with wild yeasts and bottled without filtration. 
In their 1999 vintage, Talley Vineyards produced 
1,350 cases of estate bottled Pinot noir from 21 acres 
of vines planted in the Arroyo Grande Valley. 
) 
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AnELSHEIM VINEYARD 

16800 NE Calkins Ln., Newberg, Oregon 97132 

tel: 5031 538-3652, fax: 5031 538-2248 

Represented by David Adelsheim and Bill Musgnung 

Featured wine: 1999 Elizabeth's Reserve 

Adelsheim Vineyard has had a busy year of new 
developments. Change has pervaded all aspects of the 
winery. New vineyard manager, Andy Humphrey, will 
be managing more than 160 acres of grapes from six 
different sites. They have welcomed a new winemaker, 
Bill Musgnung, and built a new state-of-the-art, 
gravity flow winery with a capacity of 30,000 cases. 
Additionally, David Adelsheim and Ginny Adelsheim 
have welcomed Lynn and Jack Loacker as co-owners. 
Adelsheim Vineyard has also taken a new approach to 
farming that recognizes the critical role of preventing 
late season water stress while continuing their tradition 
of sustainability. It seems one of the only things that 
has not changed ar Adelsheim is their ongoing 
commirment to research in the vineyard and in the 
winemaking process: rheir conrinuing quesr to make 
rhe best wine possible from Pinor noir, Chardonnay, 
Pinor gris and Pinor blanc grapes. 
AMITY VINEYARDS 

18150 Amity Vineyards Road, Amity, Oregon 97101 

tel : 5031 835-2362, fax: 503/835-6451 

Represented by Myron Redford and Vikki We de 

Fearured wine: 1998 Winemakers Reserve 

In 1974, winemaker Myron Redford came to 
Oregon wirh a dream to build a winery rhar would 
specialize in Burgundian-style Pinor noir. Since rhen, 
Amity has gained a repuration, borh in rhe Unired 
Stares and abroad, for wines of strucrure, complexity 
and simple excellence. Working wirh up to 32 disrincr 
lors, Redford sme.lls, rasres, and blends to create two to 
four Pinors noir releases per vintage. For years, Amity 
Vineyards has disringuished irselffrom orher produc­
ers in two key ways. Firsr, the winery does not use any 
new oak. Tired of rhe heavy new oak flavor in many 
Pinor noirs, winemaker Myron Redford decided in 
1988 to rely on the natural trairs of the grapes for 
body and srrucrure. Second, Amity holds many of irs 
Pinot noirs (particularly irs reserves) from rhe marker 
until rhey begin to show borrle bouquer and age. 
Amity Vineyards wants to share wirh rhe consumer 
whar borde aging can do for Pinor noir. 
)~ 
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18599 Archery Summit Rd., Dayton, Oregon 97114 
tel: 503/ 864-4300, fax: 503/ 864-4038 

Represented by Danielle Andrus Montalieu 

and Gary Andrus 

Featured wine: 1999 Archery Summit Estate 

Founded in 1992 by Gary and Nancy Andrus of 
Pine Ridge Winery in the Napa V~ley, Archery 
Summit is the culmination of their desire to produce 
world-class Pinot noir. The Andrus' believe that gteat 
wines are made in the vineyard. Holding true to this 
belief, Archery Summit now owns more than 100 acres 
in four estate vineyards: Archery Summit Estate, Red 
Hills Estate, Arcus Estate and their newest vineyard, 
Renegade Ridge Estate. As winegrowers, they remain 
committed to innovative vineyard management, 
including narrow spacing from 2,200 to 4,800 vines 
per acre, vertical trellis systems, and extensive clonal 
and rootstock research, in addition to hand-harvesting 
and hand sorting the fruit. All Archery Summit wines 
are crafted at their gravity-flow facility for the gentlest 
handling, then set in their caves for aging in French 
oak barrels. The winery's goal is always to cteate 
premier Pinot noirs that express their terroir. 
ARGYLE WINERY 

691 Highway 99W, Dundee, Oregon 97115 

tel: 888/ 4ARGYLE, fax: 503/ 538-2055 

Represented by Rollin Soles and Craig Eastman 

Featured wine: 1999 Spirithouse 

Established in 1987, Argyle Winery long ago 
discovered the importance of encouraging their 
grapevines to use the Willamette Valley's limited 
sunlight and heat for flavor production. In cooler 
vintages, the fruit flavors benefit sparkling wine 
production, while warmer vintages feature riper flavors 
for table wines of Pi not noir and Chardonnay. In 
addition, Argyle farms over 350 acres of some of the 
best vineyard spots in the Red and Eola Hills. This 
focus on farming vintage-driven wines from great sites 
is the cornerstone to Argyle's full spectrum of prestige 
wines. Their featured "Spirithouse" Pinot noir and 
Chardonnay come from a rather high elevation block 
(180 meters) of close-spaced vines that ripen at the 
end of the growing season. 
G~____________________________~) 
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 BEAux FRERES 
15155 NE North Valley Rd., Newberg, Oregon 97132 

tel: 503/ 537-1137, fax : 503/537-2613 

Represented by Michael Eczel and John Roenigk 

Featured wine: The Beaux Freres Vineyard 1999 

Beaux Freres Vineyard is located on an 86-acre 
farm atop Ribbon Ridge in the Chehalem Valley near 
Newberg in Yamhill Counry. The vineyard is siruated 
on 30 acres of steep, contiguous southeast, south and 
southwest facing hiUsides of Willa kenzie soils at 
elevations of around 400 feer. The properry, originally 
a pig and dairy farm in need of some repair, was 
purchased in 1987 by Michael and Jacqueline Eczei 
with their brother-in-law, Roben M . Parker, Jr. They 
set about the task of converting it into a working 
vineyard and winery dedicated to the production of 
high-qualiry Pinot noir. The Beaux Freres Vineyard 
1999 Pinot noir was released in March of th is year. 
BETHEL HEIGHTS VINEYARD 

6060 Bethel Heights Road NW, Salem, Oregon 97304 

tel: 503/ 581-2262, fax: 503/ 581-0943 

Represented by Patricia Dudley and Ted Casteel 

Featured wine: 1999 Bethel Heights Vineyard, 

Southeast Block Reserve 

Planted berween 1977 and 1979, Bethel Heights 
was one of the first vineyards in the Eola Hills, a chain 
of hills in the heart of the Willamette Valley. Their first 
wines were made in 1987. Bethel Heights now pro­
duces around 10,000 cases each year, most of which 
comes from irs 50-acre vineyard. The winery produces 
several Pi not noirs, including a carefully crafted, age­
worthy "Estate", as well as the block-designated special 
botdings, usually the "Flat Block" and the "Sou theast 
Block", vinified separately from adjoining parts of the 
vineyard which have different terroirs as they were 
formed by different volcanic events. 
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2. Melrose Hall 
3. Riley Hall 
4. Walker Hall 
6. Pioneer Hall 
10. Cozine Hall 
11. Potter Hall 
12. Taylor Hall 
13. Murdock Hall 
14. GrafHail 
15. Mac Hall 
16. Dillin Hall 
17. Renshaw Hall 
5719. Observatory ~ 
20. Larsell Hall 
21. Hewiu Hall ImO22. Anderson Hall 
23. Frerichs Hall 
24. Dana Hall W 
25. Memorial Hall 
27. Cook Ceneer 
28. Lacoureue Hall 
29. Miller Hall 
30. Jane Failing Hall 
31. Grover Hall 
32. Campbell Hall 
33 . Whitman Hall 
34. Physical Education Building 
35 . Aquatics Building 
36. Maxwell Field 
37. Helser Baseball Field 
44 
~(11) ~ BDU ~@ 
38. Softball Field 
39. Emmaus House 
44. College Apartments & Office Building 
45. The Surburbs 
46. Soccer Field 
47. Rutschman Field House 
48. Lever Street Park 
49. Upward BOW1d 
50. Michelbook House 
51. Tennis CourtS 
52. Presidene's Horne 
53. Memorial Founeain 
55. South Hall 
56. Keck Campus Building 1 
57. Keck Campus Building 2 
58. Keck Campus Building 3 
59. Physical Plane and Saftey Dept. 
60. lneramural Field 
BRIDGEVIEW VINEYARDS(~--------~--------------~) 4210 HoUand Loop Road, Cave JWlcUon, Oregon 97523 
rei: 5411 592-4688, fax: 5411 592-2127 
Represenred by Rene Eichmann and Jerry Srephan 
Fearured wine: 1999 Rogue Valley Reserve 
Bridgeview Vineyards is a family-owned venrure 
rhar was launched in 1980 by Robert and Lelo 
Kerivan. The vineyard is located in the Illinois Valley, 
one of the southernmost regions in Oregon. T he 
terroir is rocky and rich in minerals. While the 
summer is quite hot, the 1 ,500-foot elevation of the 
vineyard keeps this potenrial problem in check. The 
100-plus acre vineyard is densely planted in the 
European rradi rion . A new 1 OO-acre vineyard has been 
established in the Applegate Valley near Medford, 
Oregon. Rene Eichmann, the Kerivans' son, oversees 
the yearly production of 80,000 cases. 
BROADLEY VINEYARDS 

P.O. Box 160, Monroe, Oregon 97456 

tel: 5411847-5934, fax: 5411847-6018 

Represenred by Craig and Claudia Broadley 
Fearuted wine: 1999 Oregon, Claudia's Choice 
Broadley Vineyards, a family owned winery, was 
established in 1982. They grow and produce only 
Pinot noir. The winery is located near the middle of 
the Willamerte Valley in an area known as the "banana 
belt", the warmest microclimate in the valley. The 30­
acre vineyard is located on a northeast slope overlook­
ing the town of Monroe, Oregon. Although Burgundy 
wines are their models, they realize that Oregon is a 
unique wine region, and therefore endeavot to 
produce wine that reflects the Monroe terroir; big, 
rich, complex Pinot noir. 
CHEHALEM 

31190 NE Veritas Lane, Newberg, Oregon 97132 

tel: 503/538-4700, fax: 503/537-0850 

Represenred by Harry Peterson-Nedry 

and Cheryl Francis 

Fearured wine: 1999 Ridgecrest Vineyards 

Chehalem, owned by the Harry Peterson-Nedry 
and Bill and Cathy Stoller, is a riny premium winery 
that aims to stay small. The owners believe that 
bigness should be reserved for wine style not winery 
size. Three estate vineyards, Ridgecrest, Stoller and 
Corral Creek, provide all the fruit Chehalem needs, 
plus enough for friends. These estate vineyards give 
Chehalem three differenr soils, elevations and aspects, 
which contribures to unique single vineyard wines. 
Additionally they make a "besr barrel" single vineyard 
wine. The wines of Patrice Rion ofNuir-St.-Georges 
( ) inspire their "Rion Reserve". 
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 COOPER MOUNTAIN VINEYARDS 
9480 SW Grabhorn, Beaverton, Oregon 97007 

tel: 503/649-0027, fax: 503/649-0702 

Reptesented by Bill Fuller, Dr. Robert Gross 

and Matt Vulysteke 

Featured wine: 1998 Old Vine Reserve 

Cooper Mountain is the largest organically 
managed vineyatd in Oregon. Under the guidance of 
Bob Gross, Cooper Mountain has pioneered Oregon 
biodynamic vineyard techniques, taking them from 
theory to practicality. Bob and Corrine Gross began 
growing grapes in 1978, on a south-facing slope of 
Cooper Mountain, an extinct volcano site overlooking 
the Tualatin Valley. Cooper Mountain is dedicated to 
the concept of 100% estate grown and produced 
wines. This gives them control over all decisions 
relating to the final quality of the wine. Over the years, 
they have developed an intimacy with all sections of 
the I OO-acre vineyard, helping them capture the 
essence of their terroir. 
CRISTOM VINEYARDS 

6905 Spring Valley Road NW, Salem, Oregon 97304 

tel: 503/375-3068, fax: 503/391-7057 

Represented by Paul Gerrie and Steve Doerner 

Featured wine: 1999 Jessie Vineyard, Willamene Valley 

In 1998 Paul and Eileen Gerrie established 
Cristom Vineyards, after moving from the East Coast 
to start a winery that could express their passion for 
Pinot noir. Present from the inception was Steve 
Doerner, a winemaker who was very experienced in 
Pinot noir production, and veteran vineyard manager 
Mark Feltz. The more than 50-acre estate vineyard 
now sits on an east-facing slope in the Eola Hills, with 
high-density spacing planted to Dijon clones on 
speciftcally selected rootstocks. Cristom's spraying 
regimen is minimal, with sulfur as the predominant 
application. Techniques include minimal handling, 
native yeast fermentation with up to 50% whole 
clusters, and bottling without filtration. Chardonnay, 
Pinot gris and Viognier make up the balance of their 
7,000 case production. 
(~____________________~~~D 
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P.O. Box 700, Dundee, Oregon 97115 
tel : 503/864-2700, fax: 503/864-3377 
Represented by Roben and Fran<;:oise Drouhin 
Featured wine: 1999 Pinot Noir 
Established in 1988, specifically CO produce Pinot 
noir and a litcle Chardonnay, Domaine Drouhin 
Oregon's estate is comprised of 225 acres, 90 of it in 
vines. These are planted on a high-density Burgundian 
template, which encourages greater plant competition 
in order CO produce less fruit per plant with more 
resulting concentration in the wines. The winery, 
striking in its sense of monastic tranquility, is an eight­
scory facility built into a hillside. It has four working 
levels that move both fruit and wine by gravity. 
Domaine Drouhin has me capacity co produce 15,000 
cases in this building, and current production is 
around 12,000 cases. 
DOMAINE SERENE 

338 WeSt Main Street, Carl con, Oregon 97111 

tel: 503/852-777, fax: 503/852-7776 

Represented by Tony Rynders and Rob Alstrin 

Fearured wine: Domaine Serene, Evenstad Reserve 1998 

Grace and Ken Evanstad established Domaine 
Serene in 1989. There are three main vineyard holdings, 
which include the Domaine Serene Estate Property, 
Jerusalem Hill Property in the Eola Hills, and Winery 
Hill in the Red Hills of Dundee. Domaine Serene's 142­
acre vineyard estate crowns the southernmost hill in the 
Red Hills of Dundee. This site has seven distinct 
vineyards that face west, south, and east at various 
elevations and are planted in Pinot noir and 
Chardonnay. The Jerusalem Hill parcel is planted solely 
to Pinot noir as is Winery Hill, which is the site of their 
new five level gravity-flow winery. The 2001 harvest will 
be their first year in the new state-of-the-an facility at 
Winery Hill. Domaine Serene produces wine with ultra­
low crop yields that provide complex and concentrated 
wines with elegance, holding true CO their morro: "Great 
wines begin with great vineyards." 
(~--------------------------~) 
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ELK COVE VINEYARDS( ) 
27751 NW Olson Road, Gasron, Oregon 97119 
tel: 503/985-7760, fax: 503/ 985-3525 
Represented by Adam and Caroline Godlee Campbell 
Featured wine: 1999 Reserve 
Founded in 1974 by Pat and Joe CampbeU, Elk Cove 
Vineyards is one of Oregons oldest and most respected wine 
producers. The esrare vineyard was planted in a protected 
valley where meir namesake Roosevelt elk migrate each 
spring. Elk Cove Vtneyards proudly remains a f.un.iJy-owned 
and operated winery. Winemaker Adam Godlee Campbell 
produces his wines from ourstanding vineyards in me 
Northern Willamene Valley of Oregon. They employ graviry 
flow and gencle handling to protect me inherent qualities of 
me esrate-grown fruit. Their focus is on Willamene Valley 
Pinot noir, Pinot gris and me 'U1rimas', desserr wines made 
from Riesling and Gewiirz.rraminer. Elk Cove V tneyard has 
produced single vineyard Pinot noirs since 1979. Yields are 
kept [0 less man two tons per acre for me special reserve 
bonlings. 
ERATH VINEYARDS WINERY 

9409 NE Worden Hill Road, Dundee, Oregon 97115 

tel: 503/ 538-3318, fax: 503/ 538-1074 

Represented by Rob Swart and Dick Erath 

Featured wine: 1999 Reserve, Leland Vineyard 

Dick Erath was a pioneer who came to Oregon in 
the late 1960s, believing in the future of Pinot noir in 
the Willamette Valley. Twenry years later, confident in 
the success of Oregon Pinot noir, he produced 25,000 
cases, then the largest production in the United States. 
Located in the heart of the Dundee Hills, this winery 
now produces 38,000 cases each year, and cares for 
120 acres of vineyards. Winemakers Dick Erath and 
Rob Swart take pride in making a range Pinot noirs, 
from the Willamette Valley blend to single-vineyard 
reserve botrlings. They blend the best of innovative 
and traditional techniques, both in the winery and 
the vineyard. 
) 
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EVESHAM WOOD WINERY(~____~____________________~D 
3795 Wallace Road NW, Salem, Oregon 97304 
[el : 503/371-8478, fax: 503/763-6015 
Represemed by Russell and Mary Raney 
Featured wine: 1999 Cuvee "J" 
Evesham Wood Vineyard takes its name from 
England's picturesque Vale of Evesham. The small, 
subterranean winery produces four variedes with its 
3,500 case annual production, from grapes grown on 
[heir 12-acre estate vineyard, "Le Pui[s Sec," in [he 
Eola Hills west of Salem and from other nearby vine­
yards. Their guiding philosophy is non-imervemion; 
[his allows individual vineyard lo[s ro best express [heir 
origins. Additionally, proprietary yeasts help make [he 
wines distinctive. As a small, anisan winery, [hey feel 
no pressure [0 produce wines [hat have "mass appeal". 
EYRIE VINEYARDS 

P.O. Box 697, Dundee, Oregon 97115 

[el: 503/472-6315, fax: 503/472-5124 

Represen[ed by David and Diana Le[[ 

Featured wine: 1999 Es[a[e 

The Eyrie Vineyards is the oldes[ producing vinifera 
vineyard in the WilJamene Valley. David and Diana 
Le[[ plamed their pioneer site in 1966 in [he Red Hills 
of Dundee ([heir winery is in McMinnvilJe) . Thus, 
David Le[[ has been producing Pino[ noir from a single 
vineyard longer than any winemaker in [he United Scates 
has. For more than 30 years, the wines have emphasized 
balance, harmony, and elegance. Len's philosophy has 
always emphasized grape-growing techniques [hat 
encourage [he expression of [rue varie[a1 flavors. In the 
winery, manipula[ion is kept [0 a minimum. Production 
is close [0 10,000 cases, consisting mosdy of Pinot noir, 
Pinot gris and Chardonnay, along with some Pinot blanc 
and Pinot Meunier. 
(~__________________________--J) 
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HA.\;fACHER WINES(~------~====~----------~) 
40845 SW Burgarsky Road, Gaston, Oregon 97119 
rei: 503/985-0120, fax : 503/985-3300 
Represenred by Eric Hamacher 
Featured wi ne: 1999 Hamacher 
When winemaker/owner Eric Hamacher moved to 
Oregon he broughr wirh him a degree from UC Davis, 
the experience of having worked 15 harvests around 
the world, and a passion for Pinot noir. Hamacher 
Wines now leases acreage in ren vineyards throughout 
the WiJJame[[e Valley. Selecred for diversiry and 
qualiry, these vineyards vary from 250 to 900-feet 
above sea level. Some vi nes are self-rooted, but most 
are on rootstock and many soil rypes are represenred. 
Believing rhe best wines are made by resisting the 
temptation to do something, Eric uses wild yeasts and 
bacteria, ages the wine about 18 monrhs before gende 
racking, and blends and botrles by graviry. 
HENRY ESTATE WINERY 

687 Hubbard Creek Road, Umpqua, Oregon 97486 

tel: 541/459-5120, fax: 5411459-5146 

Represenred by Scotry Henry IV, Jennifer Henry 

and Doyle Hinman 

Fearured wine: 1999 Umpqua Valley Barrel Select 

SCO[[ and Sylvia Henry began planring their 
vineyard in 1972 on family land that the Henrys have 
farmed for over 80 years. The winery was completed 
in 1978, and their son SCO[[ IV has since joined the 
business. Vineyard research in rhe early 1980s led to 
the "Scott Henry Vertical Trellis", now used world­
wide, and in the 1990s, the research has focused on 
clones, rootstocks, and experimenral varieties. These 
have resulted in new wines which are blends of 
Caberner Sauvignon, Cabernet Franc, Merlor, Syrah, 
Malbec and Perite Verdot. Henry Esrate has 40 acres 
of vineyards, and a yearly production of 15,000 cases. 
( ) 
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80854 Territorial Road, Eugene, Oregon 97405 

tel : 541/942-9874, fax : 5411942-9867 

Represenred by Bill Kremer and Ray Walsh 

Fearured wine: 1998 King Estate Domaine 

In 1991 Ed King III was out looking for hay and 
discovered an 820-acre properry located 22 miles 
southwest of Eugene. The estate, wim its 225 acres 
of vines, fearures gendy rolling hills with soumern 
exposure, and well-drained Bellpine and Jory soils. 
In addition [Q the Pinot noir, Pinot.gris, and 
Chardonnay, King Estate sources grapes from another 
25 sites. Their objective is extraordinary clonal 
diversiry- including seven clones of Pinot noir, three of 
Pinot gris, and nine of Chardonnay. King Estate works 
in conjunction with Lorane Grapevines, a grafting and 
propagation faciliry that provides vines [Q growers 
allover the U .S. 
LANGE WINERY 

P.O. Box 8, Dundee, Oregon 97115 

tel: 503/ 538-6476, fax: 503/ 538-1938 

Represenred by Wendy and Don Lange 

Fearured wine: Lange Winery 1998, 

Three Hills Cuvee 

Wendy and Don Lange founded their estate 
winery in 1987. Their first vinrage yielded 1,000 
cases, while currenr production has now reached 
more than 6,500 annually. Winemaker Don Lange's 
program of single vineyard Pinot noirs reaches across 
a broad spectrum of micro climates and terroir, and he 
typically bottles more than five separate Pinot noirs a 
year. Don feels that texrure is an under appreciated 
aspect ofwine and therefore appreciates the Pinot 
family for its "rich , velvery feel on the palate. " Lange's 
30-acre estate and 6,000 square-foot winery lie in me 
Red Hills of Dundee and are surrounded by pan­
oramic views of the north Willamene and Chehalem 
Valleys as well as a spectacular vista of M t. Hood and 
Mt. Jefferson. 
( ) 
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7120 Earlwood Road, Newberg, Oregon 97132 

rel: 503/625-2534 

Represenred by Ma[[ Kinne 

Fearured wine: 1998 Willamette Valley Special Selection 

McKinlay is an esrare vineyard planred in 1990. 
In 1991 , rhe winery was builr wirh a below-ground 
cellar located on a 32-acre site on Ladd Hill in 
Yamhill Counry. At McKinlay Vineyards, energy is 
dedicated to growing healthy vines of many clonal 
selections, producing low yields of concenrrated, 
complex fruit. As rhe vines mature, they begin to 
show the characteristics of the local soil. The 
winemaking is gentle, and winemaker Ma[[ Kinne 
believes in a hands-off approach, using balanced new 
oak (20%). This ensures that the vineyard-nor the 
barrel-is the star attraction. 
PANTHER CREEK CELLARS 
455 N Irvine Road, McMinnville, Oregon 97128 

tel: 503/472-8080, fax: 503/472-5667 

Represented by Michael Stevenson, 

Ron Kaplan, and Jack Rovics 

Featured wine: 1999 Willame[[e Valley, Nysa Vineyard 

Panther C reek Cellars, located in McMinnville's 
historic power station, has produced "powerhouse" 
Pinot noir since 1986. Panther Creek dictates the 
viticultural strategies at each of the eight vineyards 
from which it buys fruit (under long-term contracts 
for specific acreage). All its wines are unfined and 
unfilrered. While Pinot noir is rhe focus of Panrher 
Creek's 7,200 case producrion, the winery also makes 
small amounts of Melon, Pinor gris, and Chardonnay. 
From rhe hand sorting of rhe grapes ar harvest, to the 
polishing of each bottle, a[[enrion to detail is the 
hallmark of rhe winemaking process ar Panrher Creek. 
~L__________________________~) 
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14665 SW Winery Lane, Beaverton, Oregon 97007 

tel : 503/ 628-1227, fax: 503/ 628-0354 

Represented by Dick and Nancy Pomi 

Featured wine: Ponzi 1999 Reserve 

Dick and Nancy Pomi founded their family 
winery and vineyards in 1970. Their philosophy of 
pioneering, innovating, experimenting and consis­
tendy achieving excellence in their wines is still 
practiced today under the family's second-generation 
management. Their daughter Luisa now holds the 
position of winemaker, daughter Maria is Managing 
and Marketing Director, and their son Michel acts as 
Financial Director. The family owns approximately 
100 acres of vineyards in the Northern Willamette 
Valley and continues to hold contracts with some of 
the best growers in the region . Pomi favors focused 
winemaking and produces limited quantities of high 
quality Pinot noir, Pinot gris, Chardonnay, Arneis and 
Vino Gelato. Their annual production is 10,000 cases. 
RAPTOR RIDGE WINERY 

29090 SW Wildhaven Lane, Scholls, Oregon 97 123 

tel: 503/887-5595, fax: 503/ 628-6255 

Represented by Scon and Annie Shull 

Featured wine: 1999 Shea Vineyard 

This small winery is located in the thickly-wooded 
Chehalem Hills Range. Hawks and owls are usually 
seen flying over the secluded location where Scon 
Shull handcrafts small quantities of finely-tuned Pinot 
gris, Chardonnay and Pinot noir. His Pinot gris is 
fermented in stainless steel to rerain its purity of fruit 
and soil expression, while his Pinot noirs are usually 
single-vineyard designated or blended reserve styles 
from some of Oregon's oldest and best-known 
vineyard sites. Raptor Ridge's wines show amazing 
fruit purity that is undisrracted by over-oaking. 
Winemaker Scon Shull also authors informative 
winemaking and wine-growing columns for the 
Oregon Wine Magazine and the Oregon Wine Report. 
c~__________________________) 
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REx HILL VINEYARDS & WINERY 

30835 N Highway 99W, Newberg, o.regon 97132 

tel: 503/538-0666, fax: 503/538-1409 

Represented by Lynn Penner-Ash and Paul Hart 

Featured wine: 1999 Rex Hill Vineyards, 

Seven Springs Vineyard Designate 

Rex Hill Vineyards &. Winery is located on historic 
Rex Hill, an old train stop on the Southern Pacific 
line. Founded in 1982, the original nut dryer was 
lovingly restored by owners Paul Hart and Jan 
Jacobsen . Winemaker Lynn Penner-Ash joined Rex 
Hill in 1988 and was named President in 1993. Under 
her direction Rex Hill quickly earned a worldwide 
reputation as a leading producer of outstanding Pinot 
noirs. As the winery nears its twentieth anniversary 
vintage, Rex Hill continues to experiment with a wide 
range of viticultural and winemaking techniques, all in 
the name of their never-ending quest to create 
extraordinary Pinot noir from o.regon. 
SINEANN 

Po. Box 10, Newberg, Oregon 97132 

tel: 503/678-5058 

Represented by Peter Rosback and David o. 'Reilly 

Featured wine: 1999 Reed and Reynold 's 

Sineann began in 1994 with a stunning old-vine 
Zinfandel and a simple plan: to seek out and express 
some of the great vineyards of the Pacific Northwest. 
They have succeeded in their plan, and now obtain 
their grapes from well-known vineyards such as 
Champoux, Reed and Reynold's, Elvenglade and Zin 
Vineyards. Sineann's wines share one common 
characteristic: intensity. Their winemaking is 
meticulous; all their fruit is hand sorted, delicately 
destemmed, punched down by hand, gently pressed, 
and gravity racked. Because of this attentive process, 
Sineann does not produce much wine, but that which 
is available is well worth the search. 
( ) 
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c~________________________~) ST. INNOCENT 
1360 Tandem Avenue NE, Salem, Oregon 97303 
tel: 503/378-1526, fax: 503/378-1041 
Represented by Mark and Vickianne Vlossak 
Featured wine: 1998 Seven Springs Vineyard 
Founded in 1988 by Mark Vlossak, St. Innocent 
produces vineyard-designated Pinot noir and 
Chardonnay, and vintage methode champenoise 
sparkling wine. Working closely with outstanding 
mid-Willamette Valley winegrowers, Mark believes 
that the foundation of the Pi not noirs he produces 
comes from the individual terroir of each site; the 
unique qualities of each vineyard are what he delights 
in discovering and enhancing. St. Innocent is named 
for Mark's father, John Innocent Vlossak, who 
introduced his son to the pleasures of fine wine. 
St. Innocent's yearly wine production is 6,500 cases. 
SOKOL BLOSSER WINERY 

5000 NE Sokol Blosser Lane 

Dundee, Oregon 97115 

tel: 503/864-2282, fax: 503/864-271 0 

Represented by Susan Sokol Blosser, 

Alex Sokol Blosser, and Russ Rosner 

Featured wine: 1999 Estate, Twelve Row Block 

Susan Sokol Blosser and Bill Blosser planted their 
first vines in 1971 in the Red Hills of Dundee in the 
northern Willamette Valley. Recently the winery 
elected to discontinue the production of Chardonnay 
in order to concentrate on Pinot noir and to make the 
best use of the vineyard 's famous red Jory soil. In the 
past cwo years almost all of the 20 acres of Char­
donnay vines have been removed and replaced with 
Pinot noir. Also, an additional 20 acres of Pinot noir 
have been planted, providing the winery with more 
than 60 acres tOtal. This ensures an ongoing supply 
of top estate grapes. Their featured wine is from own­
rooted Pommard clone vines in a very small block 
(1.1 acre) planted in 1975. 
) 
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 TORlI MOR 
909 E 10th Street, McMinnville Oregon 97128 

tel : 503/434-1439, fax: 503/434-5733 

Represented by Joe Dobbes and Kelley Fox 

Featured wine: 1999 Yamhill County, Olson Vineyard 

Founded in 1993 by David Olson , M.D., Torii 
Mor winery was initially a small project that was 
intended to showcase the fruit from his vineyard . 
Olson Vineyard, formerly McDaniel Vineyard, was 
planted in 1972, and is one of the oldest in Yamhill 
County. Torii Mor has now blossomed into a small, 
ultra-premium winery that focuses on tiny lots of 
handcrafted, vineyard-designated Pinot noir. The 
winemakers believe that wine is for pleasure, and Pinot 
noir is peerless 'in its ability to provide it. Their wines 
begin with a handful of very carefully selected 
vineyards farmed to produce low-yielding, mouth­
watering, truly physiologically ripe and balanced fruit. 
Moreover, they choose sites which they feel have a 
strong sense of place regardless of the vintage. In the 
cellar, the fruit is handled minimally, in small lots with 
constant attention. Their aim is to encourage the full 
expression of each vineyard in the form of a distinct 
and deliciously balanced wine. 
WESTREY WINE COMPANY 

1065 E. Alpine Avenue, McMinnville, Oregon 97128 

tel: 503/434-6357, fax: 503/474-9487 

Represented by Amy Wesselman and David Autrey 

Featured wine: 1999 Abbey Ridge Vineyard 

Founded in 1993, Westrey represents the collabo­
rative winemaking of Amy Wesselman and D avid 
Autrey. Wesuey employs traditional techniques such as 
small, indigenous yeast fermentation , hand punch 
downs and a very limited use of new oak. A philoso­
phy of minimal intervention dictates few rackings and 
no fining or filtration. Techniques are adapted to 
individual lots, so that each wine communicates its 
vineyard of origin. Reserve and single-vineyard 
botdings emphasize Westrey's commitment to Pinot 
noir. This spring Amy and David planted 10,000 
Pinot noir vines on a newly acquired 50-acre parcel of 
land in the Red Hills of Dundee. They are also 
working to resurrect seven acres of neglected vineyard 
that was originally planted on the same property in 
1977. They named the new vineyard "Oracle" our of 
reverence for the importance of "consulting the land 
first" when making decisions in the winery. 
~L-_________________________J 
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WILLAKENZIE ESTATE 

19143 NE Laughlin Road, Yamhill, Oregon 97148 

tel: 503/662-3280, fax: 503/662-4829 

Represented by Bernard and Ronni Lacroute, 

and Laurent Montalieu 

Featured wine: 1999 Estate Bottled, Miette 

In 1991 Bernard and Ronni Lacroute purchased a 
420-acre ranch in the rolling hills of the Chehalem 
Valley, which strongly reminded Bernard of his 
Burgundian origins. Since 1992, 100 acres have 
been planted to the Pinot family ofgrapes. Laurent 
Montalieu joined as winemaker in 1995 . That same 
year, they built their modern gravity-flow winery into 
the hillside of the estate. In order to access the most 
intense and intriguing elements of its specific terroir, the 
Willakenzie soil after which it is named, Willa Kenzie 
Estate emphasizes sustainable viticulture, clonal and 
rootstock diversity, and gentle winemaking practices. 
WITNESS TREE VINEYARD 

7111 Spring Valley Road NW, Salem, Oregon 97304 

tel : 5031 585-7874, fax: 5031 362-9294 

Represented by Carolyn Devine and Bryce Bagnall 

Featured wine: 1999 Vintage Select 

Witness Tree Vineyard is a small producer of 
premium Pinot noir and Chardonnay made enrirely 
from their 1 OO-acre estate in the Eola Hills. As wine­
growers, they bel ieve that they are able to best produce 
the finest wines by tending their own vines. Their low 
yields in the vineyard and minimal handling in the 
winery produce wines of depth, elegance, concentration 
and character; the ultimate expression of the earth. 
The winery is owned by Dennis and Carolyn Devine. 
Carolyn serves as President and Business Manager. Bryce 
Bagnall, with nine years at Edna Valley Vineyard in 
Cali.fornia and a year in Burgundy under his belt, is 
winemaker and vineyard manager. 
YAMHILL VALLEY VINEYARDS 

16250 SW Oldsville Rd. , McMinnville, Oregon 97128 

tel: 503/843-3100, tax: 503/843-2450 

Represented by Stephen Cary and David Anderson 

Featured wine: 1999 Estate Reserve 

Yamhill Valley Vineyards is located on a 150-acre 
estate in the rolling foothills of Oregon's Coast Range 
Mountains. They are dedicated to producing Pinot 
noir, Pinot gris and Pinot blanc. From their beginning, 
they have been stubbornly dedicated to the pursuit of 
a character that is distinctively Oregon and distinc­
tively Yamhill Valley. Their goal is to bring forth the 
finest possible expression of intensity, charm and 
uniqueness from the vineyard. Yamhill Valley firmly 
believes that when grown in the right climate, the 
Pinot family possesses an extraordinary depth of fruit 
character and wonderfully bright complexity of 
structure. 
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WOU BIZE-LEROY is responsible for all aspects of 
viticulture and winemaking at Domaine Leroy. As the 
driving force behind Burgundy's biodyna~ic mov~­
ment, the philosophies and methods of blOdynamle are 
at the heart of all her decisions in vineyard and winery. 
Madame Bize-Leroy's celebrated wines are known for 
their great depth, unsurpassed concentration and their 
teflection of terroir, she herself is known as one of the 
greatest personalities of the wine world. 
RANDALL GRAHM has been dubbed the "Rhone 
Ranger" for his pioneering work in establis~ing Rhone 
varieties in California. Since 1981 when, With his 
family, he purchased the land that has ?ecome B~~ny 
Doon Vineyard, he has led the charge In populanzlng 
Rhone and Proven<;:al varieties in California. It is less 
well known that, early in his winemaking days, he was 
driven by the pursuit of the elusive Great American 
Pinot Noir. His wit, wisdom, and love of the pun have 
made his idiosyncratic newsletters part of the canon 
of American wine writing. 
MATT KRAMER has been a full-time independent 
food and wine writer for 20 years. His column appears 
in every issue of Wine Spectator, as well as Diversion 
magazine. He was the long-time wine critic for The 
Oregonian newspaper, and is a contributor to The Los 
Angeles Times. Matt Kramer is the author of four 
critically acclaimed books: Making Sense ofWine; . 
Making Sense ofBurgundy; Making Sense ofCalifor~la 
Wine; and A Passion For Piedmont: Italy's Most GlorIOUS 
Regional Table, all published by William Morrow ~ Co. 
Kramer lives in Portland, Oregon where he IS working 
on writing books and national magazine pieces. 
DAVID OGDEN STIERS first became known to most 
of us in his role as Charles Winchester III in the long­
running television series M.A.S.H. David has also 
appeared in many other productions, from 
Shakespeare plays to Woody Allen movies to TV's Ally 
McBeal. Since he moved to Oregon, he has also been 
known to appear in many local wineries, in search of 
great Pinot noir. 
PIERRE-ANTOINE ROVANI joined The Wine Advocate 
in 1996, adding for the first time a second voice to 
Robert M. Parker, Jr.'s influential journal. Pierre is 
responsible for tasting and reviewing the wines of 
Oregon, Burgundy, New Zealand, Alsace, Washington 
State, the Loire, Languedoc, Roussillon, Austria, 
Germany, South America, and other regions for the 
Advocate as well as the best-selling Wine Buyer's Guides. 
Prior to following his passion into the world of wine, 
he was a Washington, DC-based business consultant. 
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HEIDI YORKSHIRE is author of Wz'ne Savvy: The 
Simple Guide to Buying and Enjoying Wine Anytime, 
Anywhere, and Simply Wine: How to Choose Good Value 
Wines to Enjoy Everyd4y and the wine and spirits 
columnist for The Oregonian. She frequently teaches 
wine classes at conventions, festivals and corporate 
events, and sometimes she even mentions varieties 
other than Pinot noir. 
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CLAIRE ARCHIBALD 

Cafe Azul 

112 NW 9th Avenue, Portland, Oregon 97209 

tel : 503/525-4422 

Chef Claire Archibald worked in Berkeley with 
Alice Waters at Chez Panisse. She also studied with the 
legendary Mexican cooking expert Diana Kennedy 
before forming a partnership with sis ter, artist Shawna 
Archibald, to open Cafe Azul in downtown Portland. 
This unique and inviting cafe features hand-prepared 
food which blends the best influences of European and 
pre-Columbian cuisine. 
ALEXIS BAKOUROS & GERASIMOS TSIRIMlAGOS 

Alexis Restaurant 

215 W Burnside Street, Portland, Oregon 97209 

tel: 503/224-8577, fax: 503/224-9354 

Alexis Bakouros opened Alexis Restaurant in 198 1 
with his brother-in-law, Gerasimos Tsirimiagos. Alexis 
is a member of a large family that emigrated from 
Greece to Portland. Reminiscent of an airy taverna, 
Alexis Restaurant is home to Portland's most authentic 
Greek cuisine. Locally renowned for their calamari, 
Alexis Restaurant serves over 200 pounds of this 
tender specialty weekJy along with their housemade 
tzarziki sauce. 
ANNE BARNETT 

Veritable Quandary 

1220 SW 1st Avenue, Portland, Oregon 97204 

tel : 503/227-7342 

Anne Barnett's love of food and cooking grew Out 
of her New York Italian upbringing where meals were 
made from scratch with a great respect for tradition. 
Mer attending the Culinary Institute ofAmerica, she 
had the great fortune to work with Chef Michael 
Romano of Union Square Cafe in New York, and 
Gerard Maros and Emeril Lagasse at their restaurants 
in New Orleans. Anne is now Execu tive Chef at 
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Veritable Quandary in downtown Porrland. This 
restaurant has recenrly acquired the reputation of 
being one of the best places in Porrland to dine, 
featuring the city's most extensive by-the-glass wine 
list as well as a menu that changes every day. 
ANDREW BIGGS 

Art of Catering 

405-B NW 9th Avenue, Porrland, Oregon 97209 

tel: 503/231-8185, fax: 503/231-8195 

Andrew Biggs began his culinary career as an 
apprentice at one of Porrland's first modern American 
bistros, Eddy Lee's. He has worked in diverse cuisines 
and through his travels to the Far East, he has gained 
insight into Asian techniques and flavors . Since 
becoming a parmer in Art ofCatering, he has contin­
ued his progressive culinary thinking through his 
enrollment in classes at the Culinary Institute of 
America. The mission ofArt ofCatering is to make 
every evenr unique by forging the highest possible 
standards of culinary excellence. 
PHILIPPE BOULOT 

The Heathman Restaurant & Bar 

1001 SW Broadway, Portland, Oregon 97205 

tel: 503/790-7752, fax: 503/790-7112 

. Philippe Boulot has been the Executive Chef at The 
Heathman Restaurant & Bar since coming to Portland 
from New York City's The Mark in 1994. During his 
time at The Mark, he won several important awards 
including "Best Restaurant of the Year" from Esquire 
Magazine in 1992. A native of France, Philippe 
apprenriced with Joel Robuchon and Alain Senderens in 
Paris before moving on to some of the world's finest 
hotels in Paris, London and San Francisco. In spring of 
2001, Philippe won the James Beard Foundation "Best 
Chef of the Northwest Award." The Heathman Restau­
rant & Bar features Northwest cuisine with a French 
accenr and boasts a 6,000-bonle wine cellar that 
specializes in Oregon wines. 
RANDALL CRONWELL 

Viande Meats & Sausage Co. , Inc 

735 NW 21st Avenue, Porrland, Oregon 97210 

tel : 503/221-3012, fax : 503/221-3028 

Randall Cronwell studied at the Culinary Institute 
ofAmerica. After graduation, he held jobs at various 
restaurants and taught classes at the western Culinary 
Institute. Randall has been the owner of Viande Meats 
for six years. Viande Meats is a traditional charcuterie 
that produces all of its own sausages, pateS and terrines 
in-house. Part of the trio of fine-food shops which 
make up City Market in Portland's busrling Northwest 
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neighborhood, they also sell a selection of fine meats 
and prepared entrees " to go." 
PANDORA DE GREEN 

Flying Fish 

2234 First Avenue, Seatrle, WA 98121 

tel: 206/728-8595 

Early training in art and a Bachelor of Fine Arts in 
Surface Design as well as training at Onrario, Canada's 
Stratford Chef's School has given Pandora De Green an 
eye and a palate for simple, dean desserts with balanced 
flavors. Pandora finds desserts challenging as they "not 
only require creativity, but a sound understanding of 
chemistry and craft. " Her goal is to create traditional 
desserts drawn from classic recipes, adding her own 
personal twist. Pandora has been lauded in The Chocolate 
Lover's Guide to the Pacific Northwest receiving their 
"Award of Excellence" in 1998. In Flying Fish's four-star 
review wrinen by restaurant critic Gregory Roberts of 
the Seattle Post-Intelligencer, Mr. RobertS noted, "DessertS 
at the Flying Fish rank with the best around". 
KENNY GIAMBALVO 

Bluehour 

250 NW 13th Avenue, Portland, Oregon 97209 

tel: 503/226-3394 , fax: 503/221-3005 

Kenny Giambalvo grew up in a big family and 
realized early the connection between food and 
happiness. Upon graduating from the Culinary Institute 
ofAmerica in 1983, Kenny cooked at many great 
restaurants in New York with notable chefs Thomas 
Keller, Alfred Portali, Terrance Brennan and Francesco 
Antenucci. He then moved to Los Angeles in 1991 to 
be Chefat Pentola. Subsequenrly, he worked two years 
as Executive Chef in Singapore at Ristorante Bologna. 
In 1996, Kenny accepted a position from the Kimpton 
Group, which brought him to Portland, Oregon. 
Kenny and his business partner Bruce Carey joined 
to open Bluehour in April of 2000. 
KEVIN GrsSON & MONIQUE SIU 

Castagna 

1752 SE Hawthorne Blvd., Portland, Oregon 97212 

tel: 503/ 231-7373 , fax: 503/ 23 1-7474 

Monique Siu and Kevin Gibson opened Castagna 
in April of 1999. The clean, minimalist lines of the 
dining room pair with the pure, dean flavors and 
presentation of food based in French and Italian 
cuisines. Castagna was chosen as "Restaurant of the 
Year" in 2000 by The Oregonian and was listed as one 
offour Oregon restauranrs in Gourmet Magazine's 
Guide to America's Best Restaurants in OctOber 2000. 
BENJAMIN GONZALES 

Pavilion Trattoria 

10700 SW AJlen Blvd. , Beaverton, Oregon 97005 

tel : 5031 626-4550, fax: 5031 626-4548 

Benjamin Gonzales joined the Pavilion Trattoria at 
the Greenwood Inn as Executive Chefin January 1999. 
Prior to joining the Pavilion, Gonzales was sous-chef at 
Southpark Seafood Grill and Wine Bar in Portland. He 
also spent four years as sous-chef at Pazzo Ristorante, also 
in Portland. Chef Gonzales, whose background and 
uaining is in Italian cooking, is committed to using the 
freshest Northwest ingredients available. A graduate of 
the Culinary Academy in San Francisco, Benjamin brings 
more than nine years ofexperience to the Pavilion 
Trattoria. Chef Gonzales is involved in various commu­
nity fundraisers, including supporting hunger relief in 
Portland and Beaverton's Farmers' Market. 
i.A.RRy GRIMES 

Art of Catering 

405-B NW 9th Avenue, Portland, Oregon 97209 

tel: 503/231-8185, fax: 503/231-8195 

Larry Grimes was a leading Portland chef for more 
than a decade before launching the Art ofCatering. Truly 
an artist, Larry's focus is on presentation and quality 
ingredients as well as the basic preparation of the food. 
He treats catering like restaurant work and finishes all his 
dishes on location. Larry's unique apptoaches to food 
and preparation make Art ofCatering an enormous 
innovative asset to Portland's culinary world. 
WILLIAM HENRY 

William's on 12th 

207 SE 12th Avenue, Portland, Oregon 97214 

tel: 5031 963-9226, fax: 5031 963-9226 

Having grown up in the Northwest, Chef William 
William knows his clientele and their needs . Henry 
worked as Executive Chef at Holly House and sous-chef 
at Morton's Bistro. He spent time with Mark Vlossak of 
St. Innocent winery and Gino Cuneo of Cuneo Cell4rs 
to explore the passion of winemaking. Working with 
Cory Schreiber at Wildwood inspired him to start his 
own restaurant, and the doors at William's on 12th 
opened in August of 1999. This American-French 
bistro has a simple French atmosphere and a seasonally 
changing menu, with an emphasis on local farm 
produce. 
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GREG HIGGINS 

Higgins Restaurant & Bar 

1239 SW Broadway, Portland, Oregon 97205 

tel: 5031 222-9070, fax: 5031 222-1244 

From an early age, Chef Greg Higgins was 
interested not only in creating great food, but also in 
closely examining the whole process from farm to 
plate. As a teenager, he apprenticed to a local cheese 
maker in his home of Eden, New York. Childhood 
experiences such as this lead to a life dedicated to 
quality ingredients and a respect for those who harvest 
and grow them. Mter obtaining a degree in Fine Arts 
from Hartwick College, Higgins headed for Europe to 
pursue his interest in cooking and trained with noted 
chefs in Burgundy and AIsace. Upon his return to the 
United States, he cooked in Sun Valley, Seattle and 
Portland. In 1994, Greg opened his own restaurant, 
Higgins, with partner Paul Mallory. The restaurant 
focuses on using Pacific Northwest ingredients 
prepared with traditional French techniques. 
MARK HOSACK 

Hudson's Bar & Grill Restaurant 

7805 NE Greenwood Drive, Vancouver, Washington 98662 

tel: 3601 816-6100, fax : 3601 816-6101 

A graduate of New York's Culinary Institute of 
Amenca, Mark has been cooking in the Portland area 
for nearly 10 years. As Executive Chef of Hudson's Bar 
& Grill , he contributes his extensive knowledge of 
classic American comfort foods. He has a deep 
appreciation for the freshness of ingredients available 
to area chefs. In addition to visiting local farmers 
markets, he deals directly with local producers and 
growers to procure the finest ingredients. Chef Hosack 
is a member of the American Culinary Federation, and 
has appeared as guest chef at The James Beard Home. 
CHRISTINE KEFF 

Fandango 

2313 First Avenue, Seattle, Washington 98121 

tel: 206/441 -1 188 

Christine Kef['s early rraining included a two-year 
apprenticeship at New York's renowned Four Seasons 
restaurant under the direction of Seppi Renggli (the 
late James Beard's favorite chef). Mter the Four 
&asons, she worked at Vienna79 and O'Neill's before 
helping open three restaurants in New York. As 
Executive Chef for each restaurant, she was responsible ­
for concept and menu, as well as designing three 
completely different operations. From 1987 to 1988, 
she traveled extensively in Asia before relocating in 
Seattle, where she worked as Executive Chef at 
McCormick and Schmick's and then at the Hunt Club 
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Restaurant in the Sorrento Hotel. In 1995, she fulfilled 
a lifelong ambition and opened the Flying Fish, which 
has been honored by publications across the country. 
In 1999, she received the James Beard Award for Best 
Chef, Pacific Northwest IHawaii. She is dedicated to 
supporting the Seattle communiry and donates time 
and energy to numerous charitable causes. 
STEPHANIE PEARL KIMMEL 

Marche 

296 E Fifth Street, Eugene, Oregon 9740 I 

tel: 541/342-3612, fax: 5411342-3611 

Stephanie took her first restaurant job to help pay for 
educational expenses, and it was there that she discov­
ered her true passion. In 1972, she opened Excelsior Caft 
in Eugene, Oregon. From there, she went on to become 
the Culinary Director of King Estate Winery where she 
compiled and edited the King Estate Pinot Noir Cookbook 
and King Estate Pinot Gris Cookbook. Currently, 
Stephanie is the Executive Chef and General Manager at 
Marchi, a restaurant and bar serving seasonal and 
regional cuisine in a lively atmosphere. She opened a 
new restaurant, Bamboo, an Asian bistro and bar located 
in Eugene in June of2001. 
PAUL KLITSIE & TIM CUSCADEN 

Ristorante Fratelli 

1230 NW Hoyt Street, Portland Oregon, 97209-3009 

tel: 5031 241-8800, fax: 5031 241-8585 

Chef and co-owner Paul K1itsie graduated from 
Germany's Hotelberufifochschule, while co-owner Tim 
Cuscaden graduated from the Culinary Institute of 
America. The twO have different backgrounds and one 
passion: Italian food and wine. It is the European sryle of 
cooking that K1itsie brings to the partnership, while 
Cuscaden's insistence on fresh Northwest ingredients 
brings a local flavor to the rustic Italian Fare. The result is 
Fratelli, which presents off-the-beaten-path Italian food, 
served on family-sryle tables. The whole experience 
allows diners to focus solely on their dinner and the 
people with whom they are sharing the evening. 
HIROSHI KOJIMA & KOREKIYO TERADA 

Bush Garden 

8290 SW Nyberg Road, Tualatin, Oregon 97062 

tel: 503/691-9744, fax: 5031 692-8980 

A Portland tradition for over 30 years, Bush Garden 
serves fine Japanese cuisine featuring delicious 
specialties of sukiyaki, sashimi, and sushi dishes. The 
restaurant features both a Western dining room and 
private tatami rooms. Many international visitors 
make this restaurant their home away from home. 
Bush Garden's sushi has become a tradition at IPNC's 
Sparkling Finale Brunch. 
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SCOTT NEUMAN 

pba! Restaurante y Refresqueria de Lujo 

555 NW 12th Avenue, Portland, Oregon 97209 

tel: 503/228-6161, fax: 503/228-2673 

jOba! is located in the heart of Portland's Pearl 
District, and welcomes guests into a romantic world of 
vibrant colors and spicy undertones. From his roots in 
the American Southwest, SCOtt has acquired a love for all 
things Latin. At jObal, Scott has blended his favorite 
Cuban, South American, and Mexican flavors for a 
richly textured dining experience. Scort has been a guest 
chef on local television programs and donates his talents 
to chariry events such as Chef's Night OutfShare our 
Strength as weU as the Edgefield Cooking School. 
PAUL ORNSTEIN 

Southpark Seafood Grill & Wine Bar 

901 SW Salmon Street, Portland, Oregon 97205 

tel : 5031 326-1300, fax: 5031 326-130 I 

Paul Ornstein currently is Executive Chef at 
Southpark, a new Mediterranean restaurant in the heart 
ofdowntown Portland. Southpark offers dishes influ­
enced by the cooking traditions ofSpain, Portugal, Italy, 
France and Greece. It is Paul's strength and extensive 
training in Italian cuisine and talent with seafood menus 
that make him such an asset to Southpark. He is active in 
me Portland communiry, volunteering for a number of . 
events and charities. Paul also hosts cooking classes and 
demonstrations at the local farmers' market and at 
Portland Community College. 
VITALY PALEY 

Paley's Place 

1204 NW 21st Avenue, Portland, Oregon 97209-1609 

tel: 5031 243-2403, fax : 5031 223-8041 

A native of Kiev, Vitaly Paley studied to be a 
concerr pianist at the Julliard School ofMusic, bu t the 
excitement of cooking lured him to the restaurant 
business. Vitaly earned a Grand Diploma from the 
French Culinary Institute in New York. Viraly cooked 
at noted New York Ciry restauranrs Union Square Caft 
and Chanterelle and at the Moulin de Ia Gorce near 
Limoges, France before moving to Portland and 
opening Paley's Place in 1995, where he is both Chef 
and owner. Critics rave about Vitaly and his wife 
Kimberly's 'graciousness and creativiry'. Vitaly's menus 
reflect his love of the regional Northwest bounry, 
French cuisine and traditional methods of preparation. 
Gourmet magazine has selected Paley's Place as one of 
the top 400 restaurants in the country for the last twO 
years and Paley's Pldce was named The Oregonian's 
"Restaurant of the Year" in 1999. 
ROB PANDO 

Red Star Tavern & Roas t House 

503 SW Alder Street, Portland , Oregon 97204 

tel: 503/222-0005, fax: 503/417-3334 

The Red Star Tavern 6-Roast House rekindles 
American regional cuisine with the ingredients of the 
Northwest. These are foods that celebrate the diverse 
flavors and substantial traditions ofAmerica cooking, 
everything from the Heartland to the Southwest, New 
England, deep South and Northwest. Rob gets his 
signatute aromatics by cooking with a wood-fired 
brick oven, open grills, and traditional rotisserie. 
Comfort in the kitchen, a sense of community and 
"good heartland foods" are three traditions that Rob 
Pando brings to Red Star. He takes fuJi advantage of 
the city's proximity to wine country and the nearby 
coast to capitalize on the culinary riches and vinous 
opportunities of the Northwest. 
NICK PElRANO 

Nick's Italian Cafe 

521 NE Third Street, McMinnville, Oregon 97128 

tel: 503/434-4471, fax: 503/434-4471 

Nick's Italian Cafe has been family-owned for over 
20 years. Its warm atmosphere is enhanced by its 
location in charming downtown McMinnville. 
Northern Italian in style, and noted for Nick's 
homemade pasta, the cafe uses the finest products of 
the Northwest. The wine list features an extensive 
selection of Oregon wines, including many older 
vintages. Nick has a long association with the IPNC. 
As a founding member he has worked fifteen years as a 
director and chef at the event and contributed much 
to the success of IPNC. 
THIERRY RAUTUREAU 

Rover's 

2808 E Madison Street, Seatrle, Washington 98112 

tel : 206/ 325-7442, fax: 206/ 325-1092 

ChefThierry Raurureau, a native of France, began 
a cooking apprenticeship at the age of 14 in Anjou , 
France. He rurns Northwest-influenced French cuisine 
into works of art, with seasonal menus and innovative 
sauces. Rover 's received the 1998 James Beard Founda­
tion Award for "Best Chef Norrhwest." He has also 
received recognition from Gounnet, Wine Spectator 
and Food 6-Wine magazines. His cooking sryle is a 
very personal culinary statement that refleccs Mediter­
ranean overtones, both in the food and in his warm, 
art-filled restaurant. Rover's again received Top Seattle 
Restauran t for food and for the first time, Top in 
Service in the 2001 ZagatSurvey 
PASCAL SAUTON 

The RiverPlace Hotel 

1510 SW Harbor Way, Portland, Oregon 97201 

tel: 503/228-3233, fax : 503/295-6161 

Pascal Sauton apprenticed at the renowned three­
star Restaurant Lasserre in his native Paris. He later 
took his talents to Cayenne, French Guyana, where he 
developed his passion for cooking with local products. 
In the U.S., he worked as Executive Chef at highly 
esteemed restaurants such as The Pear 6-Partridge Inn 
in Bucks County, Pennsylvania. During a visit to 
Portland, Pascal fell in love with Oregon and became 
the Executive Chef at The RiverPLace Hotel. Chef 
Sauton specializes in marrying local ingredients with 
simple French cooking. In the spring of 2001 Pascal 
was honored by the Oregonian for his dedication to 
volunteering for the fight against hunger. 
CORY SCHREIBER 

Wildwood Restaurant & Bar 

1221 NW 21st Avenue, Portland , Oregon 97209 

tel: 503/248-9663, fax: 503/225-0030 

Opened in May of 1994, Wildwood Restaumnt has 
established icselfas one of the premier restaurants in the 
Pacific NorrhwesL Coty Schreiber, Executive Chefand 
owner, was named "Best Chef in the Pacific Northwest" by 
theJames Beard Foundation in 1998. As a fifi:h generation 
Oregonian who cherishes the land, his philosophy 
emphasizes organic produce of the Pacific Northwest 
prepared in ways that allow the narural beauty and flavor to 
shine. His family was involved in Porrland's seafood indumy 
at; well as starring a restaurant, Dan 6-Louis Oyster Bar where 
Cory began his cooking career at age 11. "I have great 
admiration for my Iiunilys rradition," says Cory, whose first 
cookbook, Wildwood' Caokingfrom the Sourr:e in the Pacific 
Northwest was recently published. 
LISA SCHROEDER 

Mother's Bistro & Bar 

409 SW 2nd Avenue, Portland, Oregon 97204 

tel: 503/464-1122, fax: 503/525-5877 

Since opening Mother's Bistro 6-Bar in January 2000, 
Lisa and her partner Rob Sample have been focusing on 
sIow-cooked foods. Each month, they focus on a particular 
MMother of the Month", and learn about different culrures 
and the foods particular to that region. In her travels, Lisa 
has discovered the best food ofa region is found in the 
homes ofits natives and not in restaurants: "I have come to 
realize that home-cooked food is the best food - the food our 
mothers and grandmothers made when they had the rime." 
Lisa trained at the Culinary Institute ofAmerica in Hyde Park 
and at some of the best restaurants in New York and Europe. 
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MJltE SIEGEL 
Compass World Bimo 

4741 SE Hawthorne Blvd., Ponland, Oregon, 97215 

tel: 503/231-4840, fax: 503/231-6440 

An early passion for food and wine led this former 
corporare accountant [0 follow his instinctS and attend 
the New York Restaurant School. After running a 
successful catering company, he moved to Portland in 
1995 and opened Compass with business partner Chris 
Migdol to highlight their favorite foods and wines from 
around the world. Menus change [0 reflect seasonal 
ingredients, and use locally grown produce whenever 
possible. It is Mike's goal to serve richly flavored bistro­
style foods in a welcoming and comfortable atmosphere. 
Mike srrongly believes in community involvement and 
participaces in numerous charitable events such as Taste 
ofthe Nation, Our House and Edgefield Cookingfor Kids. 
CATHERINE WHIMS 
Genoa Rescaurant 

2832 SE Belmont Sr., Porrland, Oregon 97214 

tel: 5031 238-1464, fax: 5031 238-9786 

Catherine is the Executive Chef and co-owner of 
Genoa, where guests have enjoyed dining in classic 
Northern Iralian style for 30 years. The menu at Genoa 
is traditional, yet imaginative and is based on regional 
cuisines of Italy. Cathy has studied with Madeleine 
Kamman at the Schoolfor American Chefs and with 
Marcella and Vicror Hazan at their home in Venice. 
Her menus reflect a his[Orical perspective as some of 
her dishes date [0 the rime of rhe Italian Renaissance. 
Cathy's extensive travels bring her closer to the heart of 
Italy, Italians, and Italian cooking. 
Lydia Buga[[i, Bugatti Ristorante, West Linn, Ocegon 

Todd Brown, Freestone Inn, Mazama, Washington 

Chris Chen nell, McMinnville, Oregon 

Libby Chen nell, McMinnville, Oregon 

Millie Chennell , McMinnville, Oregon 

Liz Curtin, Higgins Restallrant, Poreland, Oregon 

Evan Fransced, Linn-Benton C. c., Albany, Oregon 

Bill Henry, William's on Twelfih, Portland, Oregon 

Judy Hickum, Linn-Benton c.c., Albany, Oregon 

Susan Holling, Linn-Benton C. c., Albany, Oregon 

John Jarschke, Lirlll-Benton C. c., Albany, Oregon 

Andrew Kalocay, Reed College, Poreland, Oregon 

Robin Kelly, Racquet Club, Porcland, Oregon 

Eric Lenard, Vineyard Events Catering, Seaccle, Washingron 

William McGuinnis, Vancouver, Washington 

Jonarhan McMahan, Spirit Mountain Casino, 

Grande Ronde, Oregon 

Pamela Nelson-Munson, Eugene, Oregon 

John Newman, Stephanie Inn, Cannon Beach, Oregon 

Julia Po[[er, King Estate Wi·nery, Eugene, Oregon 

Lori Prace, DowntoWN Athletic Clllb, Eugene, Oregon 

Molly Priesc, Genoa, Porcland, Oregon 

John Schindelar, McMinnville, Oregon 

Joan Schindelar, McMinnville, Oregon 

Mary Skarra, Chez Jose, Poreland, Oregon 

LeAnn Spivy, An Affair to Remember, Albany, Oregon 

Gary Snyder, Linn-Benton c.c., Albany, Oregon 

Pac Teel, King Estate Wi"nery, Eugene, Oregon 

Lindy Thielen, Linn-Benton C. c., Albany, Oregon 

David Touvell, William's on Twelfih, Porcland, Oregon 

Ann Twigg, The Hitchirlg Post, Buellton, California 

Jim White, Big Mmd Catering, McMinnville, Oregon 

Dianne Winward, Linn-Benton C. c.,Albany, Oregon 
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ART ~ALLrRY &~MOP 

Cheryl Rogers and me Gallery Shop at the Oregon 
College ofArt and Craft bring me 2001 International 
Pi not Noir Celebration Art Gallery to you. The Gallery 
mis year will include items from over two dozen 
wonderful local and regional artists doing work in 
ceramics, painting, textiles, jewelry and much more. 
This amazing display of original artwork will be 
primarily wine, grape and food related. You will also 
find IPNC logo items for sale in me Shop. 
The Gallery hours will be: 

Thursday 3:00 p.m. - 6:00 p.m. 

Friday 7:30 a.m. - 7:00 p.m. 

Saturday 8:30 a.m. - 7:30 p.m. 

Sunday 9:00 a.m. - 6:00 p.m. 

( 1 
TMANH YOU 

VtJ.<fi&~V 
The International Pinot Noir Celebration is a non­
profit corporation mat receives no financial support 
from any orner organization. The event is made possible 
by the contributions of a great many people who donate 
their time, meir expertise, their services and meir 
products. 
We want to start by expressing our deepest manks 
to DR VNlAN BULL, President of Linfield, LINFIELD 
COLLEGE and me staffs of me PHYSICAL PlANT 
DEPARTMENT AND THE CONFERENCES and 
EVENTS PlANNING DEPARTMENT in providing 
meir facilities, assistance and overwhelming support. 
JILL VOELKER of PorrJand, for coordinating me some 
200 volunteers it takes to make me IPNC happen. We 
couldn't do it wimout your support and good humor. 
Each and every one of me aforementioned VOLUN­
TEERS who give meir time and energy to help make so 
many aspects of mis event work - from folding napkins 
to hauling hundreds of cases of wine-we never could do 
it withour mem! 
GEORG RIEDEL and ELLIE MITCHELL, of RIEDEL 
CRYSTAL, for lending us more than 8,000 Riedel glasses 
for the weekend, and donating a "¥inurn Extreme" 
Pi not noir glass for each of our guestS. 
MARY DELANEY for helping support me IPNC office. 
DAVID AUTREY and DAVID DIXON for their 
Herculean effortS on behalf of me IPNC scaff. 
MARTINE SANUIER of MARTINE'S WINES, GARY 
BATTLES and SCOTT RIEDINGER, of COLUMBIA DISTRIB­
UTING, for meir help importing our international wines. 
TRAPPIST ABBEY WINE WAREHOUSE, especially lANA 
KELLY, for receiving and storing all me wine for IPNC, 
past and present. 
RALPH STINTON of GRAPE EsCAPE WINERY TouRS 
for his shuttle service mroughout me weekend. 
HOWARD ROSSBACH, FIRESTEED CORPORATION, 
for me donation of Raml6sa sparkling water for all me 
meals of the Celebration. 
KEN PAHLOW and MA.ru< BAlSCH for meir hard work 
and good humor as captains of the Maitres d'Hotel. 
FULL SAlL BREWING COMPANY, PorrJand, the 
countries only employee-owned brewery, for meir 
contribution of beer for me Salmon Bake. 
To BRIAN and BASIA DELAWSKA-ELLIOTT for raking 
care of us all weekend! 
LINDA LEVY and PATTY CROWLEY for organizing all 
our supplies for the weekend. 
MARIE GREGOVICH and PATTY ROMAlNE, 
TORREFAZIONE hALIA, Portland, for providing fresh 
brewed coffee, and espresso mroughour me Celebration 
and continuously for me past ten years during IPNC. 
TAD SEESTEDT of RANSOM DISTILLERY, Corvallis, 
and STEPHEN McCARTHY of CLEAR CREEK DISTILLERY, 
Portland, for Grappa to top off me Grand Dinner. 
PETER KIRSCHER of GOLDEN VALLEY BREWERY, 
McMinnville's only local brewery, for contributing beer 
to me Salmon Bake 
BEN & JERRY'S for me donation of ice cream. 
RED Fox BAKERY, Lincoln Ciry, for meir contribu­
tion to the Continental breakfast. 
THE PEARL BAKERY, Portland, for meir contribution 
to the Continental Breakfast, Sparkling Brunch and 
Winery Bus Tour. 
GREG CASTEEL, PRESTIGE LIMOUSINE, PorrJand, 
for his help in organizing transportation for our Winery 
Bus Tour. 
MILLENJUM FARMS, US FOODS, and FOOD SERVICE 
OF AMERICA, for meir contribution to the Salmon Bake. 
BOB Cox, CAFFEINE MACHINES, Portland, for the 
use of the espresso equipment. 
Eva's GRILLS for providing cooking equipment. 
TERRY SHERWOOD of DAVISON WINERY SUPPLY, 

McMinnviJle for donating the labware for our seminar. 

RAGE CROWLEY, for his invaluable expertise and 

insight. 

PROVVISTA SPECw..TY FOODS, SHERIDAN PRODUCE, 
S&p MEATS, JUSIA PASIA Co., and EUROBEST, for their 
contributions to the IPNC meals. 
DAN UPTON, for the contribution ofwood for the 

Salmon Bake. 

ROB KOWAL, WAYNE VAN loON and the Wineroom 
Team for orchestrating the delivery of every wine to each 
event. 
GEOFF UTI:lAM ofNICKY USA INc., Portland, for his 
ongoing support of the IPNC and Oregon chefS. 
CLAUDIA WEBER for her hard work and enthuasiam 
for the IPNC. 
JILL McDONALD, GRAND CENTRAL BAKING, 
Portland, for pastries on Sunday morning and the 
contribution of bread for all of our meals. 
THE SAVORY TART, Portland, for their contribution 
to our continental breakfasts and the SparkJing Brunch. 
THE IRVINGTON CAFE/GRAND CENTRAL, Portland, 
for pasuies at the SparkJing Brunch . 
BLACK BEAR BREAD/GRAND CENTRAL, Portland, for 
their contribution of bread to the Opening Lunch and 
the Grand Dinner 
NATALIE PARK, TAZO TEA COMPANY, Portland, for 
providing microbrewed teas and beverages for refresh­
ment throughout the weekend. 
MARK GOULD for his ongoing dedication to the 
IPNC and support in the kitchen throughout the 
weekend. 
THE FOOD ALLIANCE of Portland for their tremen­
dous support. 
WAYNE VAN loON for making his truck readily 
available to Marriott Sraff. 
CURLy's DAJRY of SALEM, for the use of their 
refrigerated truck. 
AUTO-CHLOR SYSTEMS of Portland, for lending us a 
dishwasher for the glassware. 
MAruEANDRUS, for preparing volunteer hospitality 
during the weekend. 
0\ INTERNATIONAL 1o 

PINOT NOIR eLLL~RATION 
~OARD OF DIRLeTOR~ 
David Anderson, Yamhill Valley Vineyards 

Mark Baisch, Deluxe Billiard Parlor 

Adam Campbell, Elk Cove Vineyards 

Terry Casteel, Bethel Heights Vineyard 

Walt Gowell, Haugeber, Rueter, Stone, Gowel l 

Bill Hatcher, Dundee, Oregon 

Ron Kaplan, Panther Creek Cellars 

David Machado, North Pacific Management Inc. 

Laurent Montalieu, WillaKenzie Estates 

Vitaly Paley, Paley's Place 

Nick Peirano, Nick's Italian Cafe 

Lynn Penner-Ash, Rex Hill Vineyards 

Luisa Ponzi, Pomi Vineyards 

Rob Stuart, Erath Vineyards 

Doug Tunnell, Brick House Wine Company 

Joni Weatherspoon, Seven Springs Vineyard 

Steven Westby, Witness Tree Vineyard 

Ken Wright, Ken Wright Cellars 

~TAFF 
Amy Wesselman, Executive Director 

Christine Blue, Culinary Coordinator 

Anne Nisbet, Culinary Coordinator Elect 

Shanna Dixon, Assistant to the Director 

Erin May-Tobin, Event Assistant 
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Acacia ..... .. . . .... . Page 27 

Domaine 

Domaine 

Domaine 

Domaine Jean-

Adelsheim ....... ................. 39 

Amiry .............................. 39 

Archery Swnmir ............... 41 

Argyle .............................. 41 

Au Bon Climat ................. 27 

Bachtobel ......................... 25 

Beaux Freres .............. ....... 43 

Bethel Heights ....... ........... 43 

Blue MOlUltain ..... .... . .... .. II 

Bridgeview ...... .. ........... ... 47 

Broadley .......................... 47 

Calera ................... .......... 29 

Chehalem ........................ 47 

Cooper Mountain ............. 49 

Cristom .......... ......... ........ 49 

Domaine Alfi-ed ....... ... ... ... 29 

Domaine Choffier -

Valdenaire ....... ...... ... ....... . 13 

Claude Dugat ................... 13 

Drouhin Oregon .. .. ... ....... 51 

Fougeray de Beauclair ........ 15 

Domaine Fourrier ....... ...... 15 

Jacques Confuron ........ ..... 15 

Domaine Lucien 

Muzard et Fils .... ...... ......... 19 

Domaine Serafin 

Pere & Fils .... .................. . 17 

Domaine Serene ... ........... 51 

Domaine Vmcem 

Dancer ............................ 17 

Elk Cove .......................... 53 

Erath ...... ..... .. ... ....... .. ...... 53 

Etude .............................. 31 

Evesham Wood ...... ... Page 55 

Eyrie ................................ 55 

Foxen ... ... .... .. ....... ........... 31 

Hamacher ... ..... ...... ... ....... 57 

HanzeU ...... .... ....... ..... ...... 33 

Henry Esrate ..... ............... 57 

Jean Sradden ...... ..... ......... 21 

King Esrate ... ........... ... ... .. . 59 

Laecicia ...... ........ ... ........ .... 33 

Lange ............. ................. 59 

Maison Champy ............... 13 

Maison Fery-Meunier ........ 19 

Maison Louis Latour .... ..... 17 

Marchesi Panc=i ............. 21 

McKinlay ........ ... ... .......... 61 

Montana ....... .... ... ............ 23 

Panther Creek ... .. ....... .. ..... 61 

Patz & Hali ..... .... ... ...... .... 35 

Ponzi ... .............. .... ..... .. ... 63 

Raptor Ridge ...... .... ......... 63 

Rex Hill .... .... .... .. ......... .... 65 

Rippon ............................ 23 

Roaring 40's ....... ..... ...... .. . II 

Roben Mondavi ..... .. ........ 35 

Saintsbury ..................... ... 37 

Sineann ..... ........ ... ... ....... . 65 

St Innocent .... ... .... .. .... ..... 67 

Sokol Blosser ............ .. .. .... 67 

Taliey ... ......... .. ..... ..... .. .. ... 37 

Torii Mor ............... .. .... .... 69 

Wesuey .......... .. ... ... .... .. .... 69 

WillaKemie .. ...... .... ...... .... 71 

Witness Tree ....... .... ..... ..... 71 

Yamhill Valiey ....... ... .. ..... .. 71 
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